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I W'G« U D I N G 

A great Vat iety of the moft curious Rccelptsfor 
Dreffing all the Sorts of Flefh, Fift, Fowl, 
Fruit and Herbs, which are the Produaions 
of a F a r m, or from any Foreign Parts. 

Contained in LETTERS, and taken 'from the 
Performances of the moft polite Proficients m 
moft Parts of EUROPE. 

Now publifli'd for the Good of the PUBLICKi 

£;R"UADLEY, 

Ptofejfor of Botany in the Umverfity of Cambridge, 

and F. R. S. 
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To which ii M 1 ^ 

From a Poult**** in St. JmriMu*. the Manner of 

Trufling all Sons of Poultry. 
Adorn'd with CUTS: 
Shewing, how every FOWL, Wild or Tame, ought to ^.pre- 
pared for the Sp it; and likewife any kind of G a m e. 

LONDON: 

-Printed for D. Browne, at the Black-Swan without Temple-Ban 
and T. Woodman, in* Rvjfel Street, Covent-Qarden. M.dcc.xxxii. 
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THE 

INTRODUCTION. 

HERE is nothing induces 
me fo much, to publifh this 
Second Part of Directions to 
prepare the Things about a Farm orFa- 
mily, as the Encouragement my firft 
Volume, in this Way, has met with 
in the World; which being now in 
the fixth Edition, has brought me 
many Receipts, from the Curious, 
which would be detrimental to the 
Fublick if J did not offer them to the 
World. J muft acknowledge my 
Gratitude, in this Piece, to feveral 
Perfons of Distinction, and good 
Oeconomy, who have favoured me 
with their Affiftance ; and, as far as 
their Leave would fuller me, I have 

given 
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vi The Introduction. 

giwea tfafc Natae$ ax .Sigoa&ires' 
IHMk <# dm fteceifits f jbte been 
Witnels to, at fome Meal or other 
With them, or elfe in Publick Places 
lave purchas'd j for I always thought 
that there was imore Ja&faflien in 
eating, clean and well, if one had 
good Protmons m a Place, than to 
have -nidi ProviGons good, and 
'fpoiled in -their Management. * 

With j ihe many Noblemen 1 am 
converfant with, and in tfie large 
' Tradt of Ground l I 1iave pafled ©v«r, 
it may not' be ^ttjrprizing, that £ have 
coMec^ed-fe-gfeat -a variety of T*hings 

in this way; -and tftere % -no g*eater- 
Happmefe I enjoy, tha» to -commu- 
nicate to the -World, ' what >I lore 
-myfelf : but -aV the ProVerMay?f, ^fore 
is no difyuting a&ottt ¥aftes [ > 46 &at 
^every one *has HiH r (he liberty -df 
choofing or -re&ifyttig -any -thing «s 

- ' ! ■ 4h*tr 



The Introduction, vii 

their Palate directs, when they have 
a good Foundation to go upon. 

I think, if thefe Receipts had 
kin (till in my Cabinet, they might 
after my death have been diftribu- 
ted to the World in a wrong Senfc; 
but as I have particularly been pre- 
fent amongft many of them, I have 
taken the meaning of them in Wri- 
ting} or if I had teft them behind me, 
they might have been loft, which, I 
think, are much too good to be 
bury'd in Oblivion. 
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Lately TuMjbed, 

TH £ Country Gentleman and Farmer's Month- 
ly DireEhr. Containing ncccflary Inftruc- 
tions for the Management and Improvement of 
a Farm, in every Month of the Tear. Where- 
in is dire&ed the Times and Seafons proper 
for Ploughing and Sowing of alt Sorts of Corn 
for Grain ; the Planting and Managing of Hops, 
Liquorice, Madder, Saffron, and fuch other 
Oops as ftand more than one Year on the 
Ground. The Times of Planting and Cutting 
of Coppice or Springs of Wood, and Felling 
of Timber, the Breeding and Feeding ofc Poul- 
try, Rabbits, Fifti, Swine, and all forts of 
Cartel. With feveral Particulars relating to the 
Improvement of Bees, never before made pub-* 
lick. By R. Bradley, ProfdTor of Botany in the 
Univcrfity of Cambridge, and F. R. S. . The fixth 
Edition. With large Additions and Improve- 
ments. Printed for D.Brpwne, at the Black-Swu* 
without Temple-Bar ; and 7*. ttfaubbap^ in Rujfeh 
Street^ Cwm-Garden. 
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THE 

Country Lady's 

DIRECTOR. 

Part II. 



SINCE I have publiuYd the.Re? 
6 ceipts I gathered together, with 
B regard to the fcveral Preparations 

fe of the Produ&s v of a Farm, for. 

the Tabic; entitled, The Lady's Month- 
ly 1>ireBor, &c. (now in its fixth Edition :) 
I have received a great number of Letters 
relating to many Improvements that may 
be made to it, and am defired to publifn 
them, in order to render my firft Volume 
more compleat. And, as I find they will be 
B of 
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3 Tie Country lLadys 

of public Ufc, I lhall begin with one con- 
cerning the Prefervation of Flefti, Fowls 
and Fifh from Putrcfa&ion, or Stinking i 
which is too often the Cafe, in Summer* 
time, when it is rare to find any fweet 
Morfels, although they have undergone 
the Difcipline of Salting. As for the com- 
mon Notion, that Women cannot lay Meat 
in Salt, equally with fuccefs, at all Times, 
it is falfe % it is the Manner of doing it, 
and not th$ ftate of the Women who han- 
dle it, that makes it right s there muft be a 
right way of Management to preferve it* 
and, render, it fit foi; the Palate, as the fol- 
lowing Letter informs us. 



1 



To M*. Bradlet. 

\ 

!ir, 

Mve not only read your Book, 



Lady 
Have tafted fhany elegant" Dilhes of Meat, 
Ordered by the Receipts in itj but I think, 
as you arc a philosophical Gentleman, you 
ihould have taken a little more Notice of 
the prefervation of Flefh from Put refaction; 
For in many places I have fet down to a 
pinner which has fent me out of the Room 
by the very fmell of it 5 even, though I ai» 
jfo much of the French Tafte, that I can 
\ bear the Fumttte. The Husband, in this 

Cafe, 



Part II. D* rector. ; $ 

Cafe, has blamed his Wife $ and the Wife 
has taken the opportunity of whifpcring 
to her Husband, that the Maid was not in 
right Sorts when (he faked the M.c^t: rtrat 
I am fure, I (hall fct you to rights iniha; 
Point. 

I have taken pains in my Family, which con- . 
fifts of thirty Perfom, to have my Wife order 
the Experiment to be made, and I am fatisfic4 
from her Arguments, that there is nothing in 
the Notion above. But now to the puis 
pofc. Let your Flefh-Meat be fircfh, and 
take all the bleeding Arteries from it; then 
fprinklq.it with. Common Salt, and kt it, 
Jie in the Air for twelve Hours j but fait the 
Places, where the Arteries were, mote par- 
ticularly: then wipe your Meat dry, and 
make fiwhc Salt very hot, over the fire* 
then rub in the Salt very well, and lay the 
Pieces of faked Meat one? Upon apQthftr, 
and it will keep for fevcral MOiHh$; ; lm 
. Or with commton Salt, rub the feveral 
V Pieces of Meat briskly with it, after the 
Blood is out, and cfpccially in the hollow 
Places lay Salt enough. So will you be 
fiirc to have your Meat fwtet, tithti; Beef 
or Pork. 



/ 
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4 tte Country Ladys 

To fend Vcnifon Sweet m hot Weather. 

GIVE it a little Salt, and have the 
Haunches parted, taking out the 
Marrow and all the Veins, as they are 
called, that bleed ; and then wipe all of it 
quite dry after you have wafh'd it with 
Vinegar, and then powder it with Pepper, 
and in an open Basket fend it up to Lonr 

don. 

Sometimes Venifon (meaning a Buck) 
comes up to London, not fit for the Table \ 
to prevent which, order the Keeper, when 
he has killed it, to ftrew three or four 
Pounds of Pepper, beaten fine, upon it > 
and efpecially upon the Neck Parts of the 
Sides, after he has wafh'd them with Vine- 
gar and dried them well. 

But if it (links, When you receive it, 
wafli it with Vinegar, and dry it, then pep- 
per it and wrap it in a dry Cloth, bury it 
in the Ground, three foot deep at leaft, and 
in ftxteen Hours it will be fwect, fit for 
eating ; then wafh off the Pepper with Vi- 
negar, and dry it with a Cloth, and hang it 
where the cool Air may pafs, and the blue 
Flies cannot come at it. Query. Is it not 
ftrange, that we fee daily the Limbs of 
Horfes hung up in Trees, and they do not 
(link, but remain good a long while fit for 

Dogs. 
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Part II. Director. 5 

Dogs Meat ? If any one will fay, that Dogs 
all delight to cat Carrion, I muft deny 
thatj but that every fort of Dog will roll 
himfelf in Carrion, when he can find it, is 
certain. 

To fend Partridges a long way in hat 

Weather. 

WHEN you have killed your Par- 
tridges, take out the Crop, and the 
Artery which bleeds in the Neck, then fill 
the Place with Pepper $ and the Mouths of 
the Fowls fhould be fiird with the fame, 
for thefe Parts take a taint fooner than the 
reft; the Vent too, ought to be taken care 
of, and open'd, and filled with Pepper, 
beaten groffly. -AC B. This Pepper may be 
always wafh'd away without leaving any 
Seafon or Flavour behind it, and is a certain 
Antidote againft Corruption. So the fame 
may be done with Pheafonts, and you 
fhould likewife leave on their Feathers. 

To keep an Hare a long Time. 

ASfoon as 'tis kill'd and difcharged of 
its Entrails, take care that all the 
Blood be dried away with Cloths about 
the Liver, for there it is apt to fettle, then 
duft the Liver well with Pepper j and fill 

B 3 the 
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I 

0c9ody 4 vith'NftUcSt -pr dry, Moft, for 
ithcfc will ftot raife a .fernicqt as Hay and 
Stray will do, when they come to be wet* 
then/ fill the Mpiith with Pepper, and it 
will keep a long time. 

To keep Wild-Ducks frefi. 

• ■ * 

DRAW them, and fill the Body with 
red Sage, after the infide is well 
pepper di and like wife pepper the infide of 
the Mouth, leave on the r cathers, A Goofc 
may be ferv'd the fame way. 

But if , they be too long kept, o* through 
want of Care, they tfiould receive a taint ; 
then, when they are pull'd, Wafh the In* 
fide very veil, with Vifcegar and Water, 
And dry it well with a Cloth; and fcrape 
away, if need be, what are call'd the Kid* 
pcys; then ftrew the Infide afreth with Pep 
per, and hang them up for an Hour or two, 
■frherc the Air may pafs through them. 

Some in fuch a cafe will put an Onion 
into the Body, which does very well to* 
wards reftoring it to a frefhnefs; then wafh 
out all; and prepare it for the Spkv 

tielps towards the Trefervttion $f FUh. 

IE you would keep FUh long, kiU them 
as foon a§ they are out of the Water, 

and take out their Gills j |hen fill their 

Heads/ 
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Part II. Director. 7 

Heads as much as may be, with Pepper, 
and tyipe them very dry, and pack them 
in dry Wheat-Straw. 

T. K. 

€o make Wine of White Elder-berries, 
like Cyprus Wine\ from Mrs. Warbur- 
ton of Chefhire. 

* ■ 1 nine Gallons of Water, $ut nine 
.J| : Quarts of the Juice of White Elder , 
berries, which has been preffed gently from 
the Berries, with the Hand, and paficg $ft>* 
«a Sieve, without bruifing the Kernel of 
the Berries; add to. every Gallon of Liquor 
three Founds of Lisbon Sugar, and to the 
whole Quantity put an Ounce and a half 
of Ginger, fliced, and three quarters of an 
Ounce of Cloves; then boil this near an 
Hour, taking off the Scum, as ft rifes, and 
pour the whole to cool, in an open Tub, 
and work it with Aie-Yeaft, fpread upqq ;a 
Toaft of white Bread, fot three Days* and 
then tun it into a Vefiel that will juft hold 
it > adding about a Pound and a half of Rat- 
fins of the Sun fplit, to lie in the Liquor 
till we draw it off, which fhould not be 
till the Wipe is fine, which you \piU find 
about January. This Wine is fo*like 
the fine rich Wine brought from Cy~ 
fruSy in its Colour and Flavour, that it has 
deceiv'dthe beft Judges, The fa Berries arc 

B,+ ripe 
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S The Country Ladys 

ripe in Amu ft, and may be had at the Ivy- 
Houfe at itoxton. 

To make Wine of Black Elder-berrids, 
which is equal to the be ft Hermitage 
Claret \from Henry Marfh, Efq% of Ham* 
merfmith, J * 

TAKE nine Gallons of Spring Wa- 
ter, and half a Bufhel of Elder-ber- 
ries, pick'd clean from the Stalks; boil thefe 
till the Berries begin to dimple, then gent- 
ly ftrain off the Liquor, and to every Gal- 
lon of it put two Pounds of good Lisbon 
Sugar, and boil it an Hour 5 then let it ftand 
to cool, in an open Tub, for if it was to 
cool in the Copper, or Brafs Kettle, it was 
boil'd in* the Liquor* would be ill-tafted. 
When it is almoft cool, fpread fome Ale- 
Yeaft upon a Toaft of White Bread, and put 
it into the Liquor, to work three Days in the 
open Tub, ftirring the Liquor once or twice 
a Day, and then tun it in a Veflel of a 
right fee, to hold it : At the fame time add 
to every Gallon one pound of 'Raifins of 
the Sun whole, and let them lie in the 
Cask till the Wine is drawn off. 

Such a fmall quantity of Wine, as is 
here dirc&ed, will be fit to bottle the Janu- 
ary new after it is made, but larger Casks 
fhould not be drawn off till March or April 

A 
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• 

A Receipt from Barbadoes, to make Rum j 
which proves very good. 

IN Barkadoes the Rum is made of the 
Scum and Offal of the Sugar, of which 
they put one ninth part, or eighth part, to 
common Water, about eighteen Gallons, all 
together, in a wooden open Veflel or Tub $ 
cover this with dry Leaves of Palm, or for 
want of them, with the LcwcsofT/atanus or 
the Leaves of Fern in England, or the Parts 
or Leaves which Flagg-Brooms are made of. 
Let this remain for nine Days, till it changes 
of a clean yellow Colour, and it will be 
then fit to diftil ; then put it into an Alem- 
bic, and you will have what we call the 
Low- Wines. A Day or two after diftil it 
again, and in the Cap of the Still, hang a 
fmall muflin Bag of fweet Fennel-Seeds, 
and the Spirit will be of a fine Flavour. 
Some will ufe Annifeed in the Bag, and 
fome ufe a little Musk with the fweet 
Fennel-Seeds, or elfe diftil the Spirit twice, 
<uiz* once with the fweet Fennel-Seeds, 
and the next with a little Musk. 

N.B. The wooden ycffels, or open Tubs, 
muft not be made of any Wood that is 
unwholefome, or fweet-fcented j fuch as 
Deal, Firr, or Manchineel. 

In 
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* • 

In England, Treacle may be ufed with 
equal Succeis, and is cheap enough to get 
a good livelihood; as appears by the feve&al 
Ways mentioned above, that have been 
privately experienced. 

To make Citron- Water, from Barbados 

TAKE Citron, or Lemon Flowers, 
for the word Citron In French Sig- 
nifies Lemon; though we generally in Eng- 
land efteem the large Lemons to be Citrons, 
and the middle-fiz'd we call Lemons, and 
the fmalleft of that race is call'd the Lime. 
In thefc, however, there are as many Varie- 
ties as we have in Apples, one is finer fli- 
vour'd than the other. The Oranges too 
are of as many different Sorts, the Rind 
of one pleafanter than the other, and. the 
Juice likewife, and fo are the Flow&rs va- 
rious in their Smells, fome more odorous 
than others*, yet all thefe are ufed indiffe- 
rently, according to the Kinds that hap- 
pen to grow upon the feveral Eftates, where 
the Citron- Water is made, and this is the 
Rcafon why one Sort is better than ano-» 
ther; and therefore, thofe who have the 
moft pleafant Sorts, make the beft Waters 
of this Kind. 

We muft take, either of Citron, Lemon, 

or Orange-Flowers, four Ounces to a* GaJ- 

2 Ion 
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Ion of dean Spirit, or French-Brandy $ put 
thcfc in the Spirits, with two Pounds of 
white Sugar-Candy, beaten fine : then take 
of the bcft Citron-Peels, or Lemon-Peels, 
fix Ounces, and let them ftccp in the Spi- 
rits tiil the Liquor is ftrong enough of eve- 
ry Ingredient i and when that is done, pour 
it off, through a Sieve. And in fome places 
they put about half a Drachm of Musk to fix 
Gallons of Liquor $ and this has been fold 
for fixtecn Shillings the Quart in London. 

To make fine Vinegar. 

THERE is no doubt but the making 
of Vinegar will be a conficferable 
Article, feeipg that few of our fine Prepa- 
rations for the Table can be made without? 
it. A Gentleman of great note has given 
me the following Receipt for it,, viz. 

To nine Gallons of Water, put eighteen 
Pounds of Malaga Raifins, chopt a little. 
Stalks and all 3 put this into a Cask, bound 
with Iron Hoops, and place it in the warmeft 
Expofiireyou can find in the open Air s then 
take a Florence Flask, divefted of its Straw, 
^hd put the Neck of it into the Bung-hole, 
fixing it as clofe'Ss maybe, with fome Lin- 
nen- Cloth, and a little Pitch and Rofin 
melted together. By this Means, if the 
Weather prove iair and warm, your Vinegar 

will 
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will be fit for Ufc in three Weeks time. 
The ufe of the Glafs, is, that in the heat 
of the Day it will fill itfelf with the Liquor, 
and when the cool of the Evening comes 
on, that Liquor will again be return'd in- 
to the Cask $ by which means the Liquor 
will become four much fooner than it 
will otherwife do. As foon as it is clear, 
draw it off. 

To make Irifh Ufquebaugh $ from Lord Ca- 
pell's Receipt, when he was Lord Lieu- 
tenant of Ireland, 

TO every Gallon of Fraw&-Brandy, 
put one Ounce of Liquorice diced, 
©neOunce of fweet Fennel- Seeds, oneOunce 
ofAnnifeeds, one Pound of . Raifins of the 
Sun fplit and ftoned, a quarter of a Pound 
of Figs fplit, two Drachms of Coriander- 
Seeds 5 let thefc infufe about eight or nine 
Days, and pour the Liquor clear off, then 
add half an Ounce of Saffron, in a Bag, for 
a Day or two, and when that is out, put in 
a Drachm of Musk. If when this Com- 
position is made, it feems to be too high 
a Cordial for the Stomach, put to it more 
Brandy, till you reduce it to the Temper 
you like. This is the fame Receipt King 
William had when he was in Ireland. 
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To make Green Ufqucbaugh. 

TO every Gallon of Fr^wA-Brandy 
put one Ounce of Annifecds, and 
another of fweet Fennel-Seeds, two Drachms 
of Coriander-Seeds. Let thefe infufe nine 
Days, then take of the Spirit of Saffron one 
Drachm, diftil'd from Spirit of Wine, mix 
with the reft s infufe during this time fomc 
Liquorice fliced in Spirits, one Pound of 
Raifins of the Sun, and filter it ; put then 
a Quart of piire White- Wine to a Gallon 
of the Liquor, and when all is mix'd to- 
gether, take the Juice of Spinach boil'd, 
enough to colour it j but Mo not put the 
Spinach Juice into the Liquor till it is 
cold. To this put one Pound of white Su- 
gar candied, finely powder'd, to a Gallon 
of Liquor. 

T * 

To make a Cabbage-Pudding $ from a Gen- 
tlewoman in Suffolk, as it was writ- 
ten by her/elf. 

Sir, 

YOU will exenfe me, if I fend you a 
Receipt for a Pudding, which is ac- 
counted fo agreeable by my Acquaintance, 
that they think it worth a place in your 
Book, call'd, The Ladfs Monthly <Di- 
' ~ ' ~ " rtifor, 
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re&or> in the Management of the feveaal 
Produfts of a Farm. It may as well be 
made by People of the lower as of the 
higher Rank/ 

Take a Piece of boil'd 'Beef, which k 
not always done enough $ the Parts of it 
which are the leaft done, and chop them 
fmall: take as much boil'd Cabbage as you 
have Meat, ahd chop that as fmall as the 
Beef, feafon this with Pfcppcr and Salt, 
and two or three Eggs beaten, to mix it 
up in the manner of farced Meat. Whatever 
elfe of feafoning you like, put it to it i and 
when it is made into athinPaftc, put the 
Mixture into a Linnen-Cloth, and boil it 
till it is enough, then ferve it to the Table. 
But this Pudding is mudi better made 
with raw fait Beef and boil'd Cabbage, for 
is makes an extraordinary Pafte, and is much 
fofter and fuller of Grayey than the firfh 

N. B. Jf it is of the firft Sort, the quan- 
tity of half a Quartern Loaf of fine 
Bread, may boil an Hour, and the 
latter Sort may boil an Hour aad a 
half, 

I am Tours, 

C B. 

* 

Serve it with Butter and Grayer, with Le» 
mon-Juice. 

Of 
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Of tht Gourmaridinc-Pea, and its feveral 

Ways of *Dreffing. 

OU have mention'd in one of 

your Books a fort of Pea, which 

is<*H'd the Gourmandine, or Gourmand ; 
which I fuppofe one may call, in Englijb, 
the Glutton's Pea, becaufe we eat all of 
it. , For the Pods of it are very fwcet and 
have na Film, ot Skin in them, fo that 
the Gods may be as well eaten as the Peas 
thcmielYes* for which reaibn, when we 
have drawn the Strings from them, as we 
<fofeom Kidney Beans, you may broil them 
upoa a Gridiron, and ferving them with 
g^rawy Sauce, they are very good i ot to cue 
them iofeo Pieces, and fry them with Mut- 
ton: Steaks* or el(c you may fry them with 
Beef* and they are ftill better. But the bed 
wayp is to cm; them croft, as you do French- 
Beans, and ftcw them in Gravey with a lit- 
tle Pepper and Salt, there is not any thing 
in my Opinion can eat better j and to be 
put in a gravey Soop, are incomparable 5 
efpecially, if they have been parboil'd, and 
rubb'd dry, and then fry'd in burnt Butter. 

The fmalleft dwarf crooked Sugar-Pea, 
that you recommend, is of the fame qua- 
lity, but rather better, for all thefc Ufes, 

being 
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being fomewhat Tweeter than the former, 
and the Pod fuller of Pulp. 

C. B. 



^J * To make Verjuice of Grapes, unripe* or 
of Crab- Apples j % from J. S. Efqy 

TAKE Grapes full grown, juft be- 
fore they begin to ripen, and bruifc 
them, without the trouble of picking them 
from the Bunches ; then put them in a Bag, 
made of Horfe-Hair, and prefs them till* 
the Juice is difchargedi put this Liquor in- 
to a Stone Jar, leaving it uncovered foe 
fome Days, then clofe it and keep it for 
ufe. This Verjuice is much richer than that 
of the Crab- Apple, and has a much greater 
influence in the way of Callico-Printing; 
but is harder to come at, few People being 
wilting to gather their Grapes unripe 5 but 
whese there is a large Quantity, it is well 
tyorth while. N.B. It will do well, if 
the Liquor is put into common Casks, 
but is nicer to the Palate if it is kept in 
glazed Jars of about eight or nine Gallons, 
and the Berries might then be pick'd from 
the Stalks. Keep this in a good Vault, 
and it will remain good for three or four 
Years as Verjuice j but a little more time 
will make it lofe its Sournefs, and it will 
become like Wine* 

' The 
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The Verjuice of Crab-Apples fhould be 
made of the wild Crab, which' produces 
Thorns oh its Branches, and brings a fmall 
round Apple, fuch as are common to be 
planted for Fences. I am the more parti- 
cular in this, becaufe fome Apples, which 
are call'd Wildings, are fuppofed to have 
a (harp Juice, bur fuch will foften by keep- 
ing a Year or two. Take the Crabs, I 
fpeak of, in Ofiober, and grind them in 
a Mill, fuch as they ufe for making Cy- 
der i then prefs the Liquor, and put it into 
Veflels like the former. Befides the agree- 
able Tafte this has, as an Agrefta at the 
Table, it is good for the Callico Printers. 

A dry Travelling Powdery for Sauce, or 
Tocket-Sauce. From Mynheer Vander- 
port ^Antwerp. 

TAKE pickled Mango, and let it dry 
three or four Days in the Room 5 then 
reduce it to Powder by means of a Grater. 
Take, of this Powder fix Ounces, to which 
add three Ounces of MuChrooms, dry'd in a 
gentle Oven, and reduced to Powder, . 't>y 
beating in a Mortar 5 add to this, a Dram 
of Mace powder'd, half as much Cloves 
powder'dj or in their room, a large Nut- 
meg grated, and a Dram of black Pepper, 
beat fine : mix thefe Ingredients well toge- 
ther and fift them through an open Hair- 

C Sieve, 
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Sieve : and half a Tea fpoonful, or Icfs, 
of the Powder will relifh any Sance you 
have a mind to make, though it be a quart 
or more, putting it into the Sauce, when 
it is warm. To this, one may add about 
nine Grains of fweet Bafil, dry'd and pow- 
der'd; or of Summer fweet Marjoram 
powder'd. If we ufe this Sauce for Fiftv 
it is extremely good, adding only a little 
Anchovy Liquor and white Wine. 

Ttt preferve Grapes all the Winter. 

TAKE an Earthen Jar, well glaz'dy 
that will hold about fix Gallons, or 
more $ then dry fome Oats, a little, in the 
Sun, upon Leads if you can, fo that they 
have lbft fome part of their Moifture : lay 
them then two Inches thick, at the bottom 
of the Jar, and upon them, your Bunches 
of Grapes, gathered foil ripe and dry 5 and! 
if in any Bunch there is a rotted Grape, 
cut it off, and fee that your Bunches are 
quite clean in their Berries $ and betides, 
that all the Parts you have cut the Grapes 
from> are quite dry. Lay thefe on the Oats, 
and upon them put two Inches thick of Oats 
dry'd as before $ and on them again, a Layer 
of Grapes, and fo the Oats upon them, con* 
tinuing this Pra&ice till the VefTel is foil. 
Then take a Cork* well foak'd in Oil, and 
flop it clofe in the Jar, and feal it ?tp with. 

s \ Pitch, 
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Pitch, Bees- Wax, and a little Rofin, melt- 
ed together, and keep . it. in a cool Placet 
but to bury it three FOQt under ground, is 
better. 

A Collar af Mutton roMfttd. Frm St $d~ 
mund's-Bury in Suffolk. 

TAKE a Coaft of Mutton, which is 
the Neck and Breaft together, skin it 
in ttie whole Piece ; then parboil it, and pre- 
pare a Mixture of Crumbs of Bread ; Le- 
mon-Peel grated, a little Pepper, Salt, Nut- 
meg, or fweet Marjoram powdered, which 
anfwers the End of in oft Spices, or elfe a lit* 
tie dry'd fweef Bfifil, which we call Bufb- 
Bafil, in the Gardens. To this* add the Yolk* 
of fix hard Eggs, beat in a Mortar, with fix 
Q W(*s of Better j mix this with the other 
Ingredients s then take the infide of the 
Mutton, and cover it with this Mixture, and 
roll it up as clofe as can be, and fecure it in 
the Roll / fo that it may be clofe for the 
Spit. K It muft be fpitted through the Mid- 
dle length- ways, and bafted with Butter; 
faking it every now and then, and the 
Gratings of Crufts of Bred fhould be fprink* 
led upon it, with the feafbning above. Tuft 
before it is enough, when it is taken off the 
Spit, ferve it with ftrong Gravey and Lemon 
or Orange Juice, and garnifh with Lemon 
or Orange fliced j or when Oyfters are in 
feafon, add fry'd Oyfters : w#. 
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To fry Oy&cvsfor a "Plate, orthe Garnijb 

of the foregoing fDifb. 

MAKE a Batter of Eggs and Flower, 
Crumbs of Bread, and a little Mace, 
beaten fine. Stew fome large Oyfters in their 
own Liquor gently, and wipe them dry, and 
flower them : dip them, after this, in the 
Batter, and fry them in very hot Butter, or 
Lard, or Seam of an Hog ; and they will be 
incruftated, or cover'd, with a fort of Pafte, 
which will be very agreeable, either for a 
Plate, or to garnifh a Difh. If we have them 
alone, ferve them with fome of the Liquor, 
a little Butter, fome White Wine, boiling 
firft fome Spices in the Liquor. 

Of a Sturgeon, how it ought to be cured, 
for cold Meaty or drejfed hot for the 
Table. 

< 

THE Sturgeon is a Fifh' commonly 
found in the Northern Seas* but 
now and then, we find them in our great 
Rivers $ the Thames, the Severn and the 
Tyne. This Fifti is of a very large fize % 
even fometimes to meafure eighteen Foot 
in length. They are in great efteem when 
they are frefti taken, to be cut in Pieces, 
of eight or ten Pounds, and roafted or 
baked; beiides, to be pickled and pre- 
fer v'd for cold Treats: And moreover, 

the 
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the Caviar, which is efteem'd a Dainty, is 
the Spawn of this Fifh. 

To Cure> or Tickle, Sturgeon j from Ham- 
borough. 

TAKE a Sturgeon, gut it and clean 
it very well, within fide, with Salt 
and Water 5 and in the fame manner clean 
the Outfide, wiping both very dry with 
coarfe Cloths, without taking any of the 
great Scales from it: then take off the 
Head, the Fins and Tail; and if there is 
any Spawn in it, fave it to be cured for 
Caviar. When this is done, cut your Fifh 
into finall Pieces, of about four Pounds 
each, and take out the Bones, as clean as 
pofiible, and lay them in Salt and Water 
for twenty-four Hours 5 then dry them well 
with coarfe Cloths 5 and fuch Pieces as 
want to be rolled up, tie them clofe with 
Bafs-ftrings, that is, the firings of Bark 
which compofe the Bafs-Mats, fuch as the 
Gardeners ufe : for that being flat, like Tape, 
will keep the Fifh clofe in the boiling, which 
would otherwife break, if it was tied with 
Pack-Thread* Strew fome Salt over the 
Pieces, and let them lie three Days $ then 
provide a piece of Wicker, made flat, and 
wide as the Copper or Cauldron you will 
boil your Fifh in, with two or three Strings, 

C 3 faftcn'd 
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faftcn'd to the Edges, the Ends of Which 
fhould hang over the Edges of the Copper. 
The Pans we generally boil our Fifh in, 
are fhaliqtev and very broad * then make the 
following Pickle,. vi». one Gallon of Vine- 
gar to four Gallons of Water, and to that 
quantity put four Pounds of Salt, When 
this boils, put in your Fifh ; and when it is 
boil'd eftough, take it out, and lay it 
in fingle Pieces, upon Hurdks, to drain, or 
upon fuch Boards as will not give any ex- 
traordinary Jaftc to the Fifh. Some will 
boil in this Pickle a quarter of a Pound of 
whole black Pepper. 

When your Fifh is quite cold, lay it in 
clean Tubs, Which are caird Kits, and cor 
ver it with th£ Liquor it was boil'd in, 
and clofe it up, to be kept for Ufe. 

If at any time you perceive the Liquor to 
grow mouldy, or begin to mother, pafs it 
through a Sieve $ add fome frefh Vinegar to 
it, and boil it : and when it is quite cold, 
wafh your Fifh in fome of it, and lay your 
Pieces a-frefh in the Tub, covering them 
with Liquor as before, and it will keep 
good feveral Months. This is generally 
$aten with Oil and Vinegar. 
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To prepare the Caviar, or Spawn, of the 

Sturgeon. 

WASH it well in Vinegar and Wa- 
ter, and then lay it in S*it and 
Water two or three Days i then boil it in 
fjrefh Water and Salt ; and when it is cold, 
put it up for Ule, This is eaten upon 
Toafis of white Bread with a little Oil. 

♦ 

To Roaft a piece of frefb Sturgbpn?^» 
itfr. Ralph Titchbourn, Cook. 

TAKE a piece of frefli Sturgeon, of 
about eight or ten Pounds $ let it 
lie in Water and Salt, fix or eight Hours*, 
with its great Scales on : then fallen it on 
the Spit, and bafte it well with Butter for a 
quarter of an Hour 3 and after that, drudge 
it with grated Bread, Flour, fome Nut- 
meg, a little Mace powd^r'd, Pepper and 
Salt, and fome fweet Herbs dry'd and pow- 
der'd, continuing batting and drudging of 
it till it iis enough. Tl^en ferve it up with 
the following Sauce, viz. one Pint Qf thin 
Gravey and Oyfter Liquor, with foroe Hocfe- 
Radifh, Lemon-Peel, a bunch of fwect 
Herbs, fome whole Pepper, and a few jHadef 
of Mace, with a whole Onion, an Ancho- 
vy, a fpopnfijdi or two of liquid Katehep, 
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or fomc Liquor of pickled Walnuts, with 
half a Pint of White Wine : ftrain it off, 
and put in as much Butter as will thicken 
it. To this put Oyfters parboil'd, Shrimps 
or Prawns pickr, or the infidc of a Crab, 
which will make the fame Sauce very rich i 
then garnifh with fry'd Oyfters, Lemon 
diced, biitter'd Crabs and fry'd Bread, cut in 
handfome Figures, and pickled Mufhrooms. 
N.B. If you have no Katchep, you may 
ufe Mufhroom Gravcy, mention d in the 
firft Part of your Treatife, or fome of the 
travelling Sauce in the fame Book, or elfe 
a fmall Tea fpoonful of the dry Pocket- 
Sauce. 

To Roaft a Collar, or Fillet, of Sturgeon \ 

from the fame./, 

TA KE a piece of frefh Sturgeon 5 take 
out the Bones, and cut the flefhy Part 
into Lengths, about feven or eight Inches j 
then provide fomc Shrimps, chopt fmall with 
Oyfters; fome Crumbs of Bread, andfuch 
feafoning of Spice as you 1 ike, with a little Le- 
mon-Peel grated. When this is done, butter 
one fide of your Fith, and ftrew fome of your 
Mixture upon it; then begin to roll it up, 
as clofe as poflible, and when the firft Piece 
is rolled up, then' roll upon that another, 
prepared as before; /and bind it round with 

• * a 
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a narrow Fillet, leaving as much of the 
Fifh apparent as may be. But you muft re- 
mark, that the Roll fhould not be above four 
Inches and a half thick 5 for, elfe one Part 
would be done enough before the Infide 
was hardly warm'd : therefore, I have fome- 
times parboil'd the infide Roll before I be- 
gan to roll it. 

When it is at the Fire, bafte it well with 
Butter, and drudge it with lifted Rafpings 
of Bread. Serve it with the fame Sauce as 
\ directed for the former. 
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A Tiece of frejh Sturgeon boiled; from 

the fame. 

WHEN your Sturgeon is clean, prepare 
as much Liquor to boil it in, as will 
cover it 3 that is, take a Pint of Vinegar to 
about two Quarts of Water, a ftick of 
Horfe-Radifh, two or three bits of Lemon* 
Peel, fome whole Pepper, a^ Bay-leaf or 
two, and a fmall handful of Salt 5 boil 
your Fifh in this, till it is enough, and 
ferve it with the following Sauce. 

Melt a pound of Butter 1 then add fome 
Anchovy Liquor* Oyfter Liquor; fome White 
Wine* fome Katchep boil'd together with 
whole Pepper and Mace ftrain'd 3 put to this 
the Body of a Crab, and ferve it with a little 
Lemon-Juice, You may likewife put in fome 

Shrimps, 
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Shrimps, the Tails of Lobfters, cut to Pieces, 
fte w'd Oy fters, or Cray-fifli cut into fmall Bits : 
garnilh with pickled Mufhrooms and roafted 
or fry'd Oyfters, Lemon diced, and Horfe- 
BLadilh fcraped. 

To make a Sturgeon- Tjre 5 from the fame. 

EUT to a quartern of Flour, ttoo 
Pounds of Butter, and rub a third 
in ; then make it into a Pafte with Wa- 
ter, and roll the reft in at three times ; then 
roll out your Bottom, and when it is in 
the Difh, lay fome Butrer, in pieces, upon 
it 5 and ftrew on that, a little Pepper And 
Salt. Then cut your Sturgeon in Slices 
crofs-ways, about three quarters of an Inch 
thick, feafoning them with Pepper, Salt, 
Nutmeg and Lemon-Peel grated, till your 
Pye is full, and on the Top lay qix Pieces 
of Butter ; then clofe it, and put in, juft 
before it goes to the Oven, fome White 
Wine and Waters and when it is bak'd, 
ferve it : garnifh it with diced Lemon, or 
Orange. 

To butter Crabs, from the fame, for Gar- 
ntjb for the foregoing IDsJhes, or to be 
ferved by themfehes. 

TAK E middle-iiz'd Sea-Crabs ; break 
the Claws, and pick them 5 then take 
out the Body, free from all the Films and 

boney 
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boney Parts j mix thcfe together with fomc 
Pepper and Salt, > to your mind j and when 
you have heated fome White Wine over 
the Fire, put your Mixture into it, and 
ftir it well together, and keep it warm in a 
gentle Oven, till you want it for Ufc : and 
juft before you ufe it, pour into your 
Mixture a little melted Butter, and ftir it 
well in 1 thepi clean your Shells, as well 
as poffiblc, in hot Water, and put in your 
Mixture, and ferve it to the Table hot. 
Or this Mixture may be ferv*d on a Plate, 
upon Sippets, wkh Slices of Lemon or O- 
range. You fhould fry the Sippets. 

The Manner of Tickling and Drying of 
Sheeps Tongues, or Hogs Tongues, which 
they call Stags Tongues^ from a cele- 
brated Trait it toner of forty Tears ft and- 
ing in London. 

THE Sheeps Tongues, which are 
commonly bought in the London 
Markets, are the beft, if they are the Tongues 
of Wethers, fed in low Lands j being the 
laigeft, as they are taken from the largeft 
fort of Sheep : but the Tongues of all Sorts 
of Sheep are good enough to be worth 
Pickling. But there is this Difference in 
the Value, that one large Tongue, well 
cured, will fell for three Pence, while the 

fmalleft 
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fmallcft Sort, cured in the fame manner, will 
only fell for Three Half-pence, or a Pen- 
ny. Thefe Tongues are bought in Quan- 
tities of the Carcafs Butchers, about White* 
chappely and other Butchers about Town, 
who kill from One hundred to Six hun- 
dred Sheep in a Day, each Butcher ; and 
they know very well how to cut out the 
Tongues, with all their Parts to advan- 
tage : but they are afterwards trimm'd, when 
we receive them, into a more regular 
Shape, by thofe who cure them. When wc 
are about this Work, there is one thing ne- 
ceflary to be obferv'd, efpecially in hot 
Weather, but always it is beft to be done $ 
which is, cut. the flefhy Part of the Bottom 
of the Tongue length- ways, and you will 
find, towards the Root, an Artery, which 
as foon as 'tis cut will bleed, and joining to 
that is a kind of Sweet-bread 5 take thefe 
out, as clean as you can, without disfiguring 
the Tongue 5 other wife the Tongues will have 
an ungrateful Smell, and putrify ; fo, that 
if you deal by Wholefale, they will be re- 
turn'd upon your hands, or be a trouble 
to the Family where they arc made. Walh 
thefe well, after trimming, in Salt and Wa- 
ter, and then fait them with common Salt, 
well dry'd, in an Iron Kettle 5 one pound i 
to half an Ounce of Salt-Petre, or Nitre, 1 
powder'd and well mix'd. Rub them well 
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with the Mixture, and lay them clofe together 
in a Tub, or glaz'd earthen Veffel ; and, after 
a few Days, when they are fait enough, take 
them from the Pickle, and when they are 
a little dry, tie them by the Tips, half 
a dozen together 5 and hang them up in a 
Chimney, where Deal Saw-Duft is burnt, 
till they are fmoked enough, to be cured 
for boiling 5 then boil them in their Bunches, 
and let them dry for Sale. But to come a 
quicker Way to cure thefe Tongues, in the 
Pickle, as we do generally, is to make a Brine 
or Pickle in the following manner 5 that is, 
take a quantity of Water, and make a 
Pickle of it with common Salt, boil'd till 
it will bear an Egg ; and then put in to 
every Pound of Salt, half an Ounce of Ni- 
tre, or Salt-Petre 5 and when the Pickle is 
cold, throw in your Tongues : which is the 
quickeft Way. But for drying of them, the 
Smoking- Clofets will do perfe&ly well, 
only we have not always thofe Conveni- 
encies. 

The Smoking-Clofets. 

IT is to be obferv'd, from your own 
Writings, That the Smoking-Clofets 
are of great ufe in curing of Hams 5 and 
they are no lefs ufeful in drying of Tongues. 
I have, in a place, in the Country, one of 

them 
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them in a Garret, where wc enclofe a Room 
of ten foot Square* where is a Chimney, 
into which, by a Regifter, wc let in the 
Smoke, from the Fire, which is made on 
a Hearth, on the ground Boor ; fo that 
the Smoke then does not come too hot on 
the Tongaes, and fo preferves them from 
turning nifty. This is much the beft way of 
curing them, and one may cure, in fuch a 
Room, fourfcore dozen at a time. This Place, 
like wife, wecureourHung-Beef in. We have 
try'd fome Sheeps Tongues, falted only in 
a Brine of common Salt, and dry'd in fuch 
a Room ; and they are very red, and well 
rafted, though there is no SaltPetre ufed 
in the Fickle. 

i 

A Carp <Pye. From Mrs. Mary Gordon, 

PUT to a quartern of Flour a pound 
and a half of Butter, rubbing a third 
part inj and make it into a Pafte with 
Water : then roll in the reft of the Butter, 
at two or three times, and lay your Pafte 
in the Dilh, putting fome bits of Butter, 
on the bottom Pafte, with fome Salt and 
Pepper, at difcretion. 

Then fcale and gut your Carp, and wafh 
it with Vinegar, and dry it well ; and make 
the following Pudding for the -Belly of 
the Carp: viz. Take the Flefti of an Eel, 

and 
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Eel, and mince it $|ry fmall > add fomc 
grated Bread, fondfc dry'd fweet Marjoram 
powder'd, two bwter'd Eggs, a fmall An- 
chovy minc£^|T little Nutmeg grated , 
and fome Safe and Pepper j mix this well, 
and fill thf^Belly of the Carp with its and 
for the f^aining Part, make it into Balls* 
Then cutoff the Tail and Fins of the Carp, 
and ky it in the Cruft, with the Balls a~ 
bout it 5 fome Mufhroom Buttons, Oyfters 
with their Fins taken off, and fome Shrimps, 
a few Slices of Lemon, and fomc thin 
Slices of fat Bacon, a little Mace and 
fome bits of Butter : then clofe it, and be- 
fore you put it into the Oven, pour in 
half a Pint of Claret. Serve this Pyc hot. 

To make Bifcuits of Potatoes. From the 

fume. 

1 

El OIL the Roots of Potatoes, till 
j th«y are tender ; then peel them, 
aaad take their weight of fine Sugar, finely 
lifted j grate fome Lemon-Peel on the Su- 
gar j and then beat the Potatoes and Sugar 
together, in a Stone Mortar, with fome 
Butter, a little Mace, or Cloves, finely 
ftfted, and a little Gum Dragon, fteeped 
m Orange-Flower-Water, or Rofe-Water, 
till it becomes a Pafte s then make it into 
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fatten d to the Edges, the tnds of which 
fhould hang over the Edges of the Copper. 
The Pans we generally boil our Fifh in, 
are fhallqfc; and very broad j then make the 
following Pickle,. vifi. one Gallon of Vine- 
gar to four Gallons of Water, and to that 
quantity put four Pounds of Salt, When 
this boils, put iq your Fifh ; and when it is 
boird citough, take it out, and lay it 
in tingle Pieces, upon Hurdks, to drain, or 
upon fuch Boards as will not give any ex- 
traordinary Tafte to the Fifh. Some will 
boil in this Pickle a quarter of a Pound of 
whole black Pepper. 

When your Fifti is quite cold, lay it in 
clean Tubs, Which are call'd Kits, and co? 
ver it with thfc Lkjuot it was boil'd in, 
and clofe it up, to be kept for Ufe. 

If at any time you perceive the Liquor to 
grow mouldy, or begin to mother, pafs it 
through a Sieve 5 add fome frefh Vinegar to 
it, and boil it : and when it is quite cold, 
wafh your Filh in fome of it, and lay your 
Pieces a-frefh in the Tub, covering them 
with Liquor as before, and it will keep 
good feveral Months. This is generally 
(paten with Oil and Vinegar, 
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To prepare the Caviar, or Spawn, of the 

Sturgeon. 

WA S H it well in Vinegar and Wa- 
ter, and then lay it in Salt acid 
Water two or three Days j then boil it in 
fjrcfh Water and Salt $ and wfaen it is cold, 
put it up for Ufo This is cum upon 
Toafts of white Bread with a little Oil. 

To Roofi a piece of frefb Sturgeon 5 from 
«Mr. Ralph Titchbourn, Cook. 

TAKE a piece of frefh Sturgeon, of 
about eight or ten Pounds ; let it 
iie in Water an4 Salt, fix ox eight Hours*, 
with its great Scales 04 : then fatten it on 
the Spit, and bade it well with Butter for a 
quarter of an Hour ? and after that, drudge 
it with grated Bread, Flour, fome Nut- 
meg, a little Mace powd^r'd, Pepper and 
Salt, and fome fweet Herbs dry'd and pow* 
der'd, continuing batting and drudging of 
it till it is enough. Th^en ferve it up with 
the following Sauce, v?z- one Pint Qf thin 
Gravey and Oyfter Liquor, with fome Hotfe* 
Radifb, Lemon-Peel, a bunch of ;fw£.ct 
Herbs, fome whole Pepper, and a fewj&taskf 
of Mace, with a whole Onion, an Ancho- 
vy, a fpopjifull or two of liquid Katchep, 
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or fomc Liquor of pickled Walnuts, with 
half a Pint of White Wine : ftrain it off, 
and put in as much Butter as will thicken 
it. To this put Oyfters parboil'd, Shrimps 
or PrsTwns pickt, or the inllde of a Crab, 
which will make the fame Sauce very rich * 
then garnifh with fry'd Oyfters, Lemon 
diced, butter'd Crabs and fry'd Bread, cut in 
handfome Figures, and pickled Mufhrooms. 
N.B. If you have no Katchep, you may 
ufe Muftiroom Gravey, mentioned in the 
firft Part of your Treatife, or fomc of the 
travelling Sauce in the fame Book, or elfc 
a fmall Tea fpoonful of the dry Pocket- 
Sauce. 

To Roaft a Collar, or Fillet, of Sturgeon j 

from the fame.,, 

TA KE a piece of frefh Sturgeon ; take 
out the Bones, and cut rhe flelhy Part 
into Lengths, about feven or eisht Inches j 
then provide fomc Shrimps, chopt fmall with 
Oyfters 5 fome Crumbs of Bread, andfuch 
feafoning of Spice as you like, with a little Le- 
mon-Peel grated. When this is done, butter 
one fide of your Fifh, and ftrew fome of your 
Mixture upon its then begin to roll it up, 
as clofe as poflibie, and when the firft Piece 
is rolled up, then' roil upon that another, 
prepared as before; /and bind it round with 
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a narrow Fillet, leaving as much of the 
Filh apparent as may be. But you muft re- 
mark, that the Roll fhould not be above four 
Inches and a half thick 5 for, elfe one Part 
would be done enough before the Infide 
was hardly warned : therefore, I have fonie- 
times parboil'd the infide Roll before 1 be- 
gan to roll it. 

When it is at the Fire, bafte it well with 
Butter, and drudge it with fifted Rafpings 
of Bread. Serve it with the fame Sauce as 
dircfted for the former. 

t m 

A *Piece of frefh Sturgeon boiled 5 from 

the fame. 

WHEN your Sturgeon is clean, prepare 
as much Liquor to boil it in, as will 
cover its that is, take a Pint of Vinegar to 
about two Quarts of Water, a ftick of 
Horfe-Radifh, two or three bits of Lemon* 
Peel, fome whole Pepper, a* Bay-leaf or 
two, and a fmall handful of Salt; boil 
your Fifh in this, till it is enough, and 
ferve it with the following Sauce. 

Melt a pound of Butter ; then add fome 
Anchovy Liquor j Oyfter Liquor* fome White 
Wine; fome Katchep boil'd together with 
whole Pepper and Mace ftrain'd ; put to this 
the Body of a Crab, and ferve it with a little 
Lemon-Juice. You may likewife put in fome 

Shrimps, 



M I 



^6 7%e Country Ladys 

remain ten Minutes, gently keeping thct» 
warm ever the Fire ; then ftrain it off, and 
g when the Lard is again cold, beat it, and 

wafh it with Orangc-Flower-Water. Their 
melt it gently a fecond time, and put in 
frefh Flowers, in the fame manner as before, 
and it will become of a yellow Colour ^ 
and, when it is cool, beat it again with a 
wooden Paddle and Orange-Flower- Water, 
and then put it into Pots for ufe. I fhould 
remark, that the Lard fhould be melted by 
putting it in a glazed Veflel, and melting it. 
by putting the Veflel into boiling Water, 

To make Flour <yf Muftard. 

THOSE who live in the Country, os 
go to Sea, have frequent occafior* 
to ufe Muftard, when there is no opportu- 
nity of getting it without extraordinary 
Trouble. It is a Sauce feldom thought on 
till the Minute we want its and then, accord- 
ing to the old Way of making it, if we ara 
lucky enough to have Muftard- Seed in the 
Houfc, we muft fpend an Hour in the Cere- 
mony of grinding it in a wooden Bowl, and 
an Iron Cannon-Bullet, according to the old 
Cuftomj or, if we have Muftard by us, rea*- 
dy made, if it has flood a Week,, it is then 
of no value, if it is in fmali quantity. But 
to obviate this Difficulty, the Invention of 
grinding Muftard-Sced in a Mill,, and there- 
by 
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hy reducing of k to Flour, to be made fit 
for the Table in an inftant, has been very 
well received : for by that Contrivance we 
have it always frefh, and full of brisk Spi- 
rits, and may only make juft what we want 
without any fpoil, as long as we keep a 
Stock of this Flour by us. 

There are two Sorts of Muftard : vfasi 
The white Sort, which is a large Grain, and 
not fo ftrong; and., the black Sort, which 
is a fmall Grain. That which I account the 
beft, is from the wild Muftard, commonly 
found growing in Ejjex* which fells the beft 
in the Markets. But from whatever Place 
we have it, regard fhould be chiefly had to 
its being free from Muftinefs, which hap- 
pens from the gathering the Seed wet, or 
in the Dew^and laying it clofe together be- 
fore it is threfh'd. When this Seed is dry 
and fweet, grind it in a Mill, fuch as a Cof- 
fee-MilU but the Mill muft be frefh, arid 
free from any Flavour or Taint : it fhould 
aot indeed be ufed with any other thing. 
When you have ground a fufficient Quanti- 
ty, pate it through a pretty open Sieve, and 
the next day put it into Vials with open 
Mouths, prefllng it down clofe ? ftop them 
Weil, and keep it for ufe. When you want 
good Muftard for the Table, takcafpoon- 
ful or two of this Flour, and as much boil- 
ing Liquor from the Pot, where Beef or 

D $ Pork 
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Pork is boiled, as will make it of the Con- 
fluence you defirc, ftirring it well till it is 
mat for your Purpofe 5 or for want of fuch 
Liquor, boil a little Salt and Water toge* 
ther, and mix your Muftard- Flour with that : 
but in either of thefe Ways you muft ob«- 
fcrve, that while your Muftard is warm, it 
will laft better. 

Some who do not love their Muftard over* 
ftrong, put equal Quantities of the white 
and black Muftard- Seed into the Mill, and 
then the Flour will not be fo poignant to 
the Palate, and will have a brighter Look. If 
your Mill be fet very fharp, the Flour will 
be fo fine, that it need hardly be fifted. 

To keep Anchovy s good for a long time* 

From Mrs. M. N. 

AS the People in the Country have not 
always the conveniency of a Market 
near them, and the Anchovy is often re- 
quired for FHh-Saucej fo fliould every Fa- 
mily keep a quantity by them. They fhould 
be large, and frefh brought over when we 
buy them , and feel firm to the Finger 5 neither 
Ihould they have their Heads on, for they arc 
then more apt to turn rancid and ftink ; and 
if we buy them in large Quantities, the fre* 
quent opening the Pot we keep them in will 
fubjec): them to Change. But to prevent 
this, as the Liquor falls or fhrinks, add Vi- 
negar 
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negar to them, which will continue them 
firm and free from Rotting for two Years. 

To Roaft a Shoulder of Mutton like Veni- 
fbn. From the fame. 

* I ^AKE a Shoulder of Mutton, and skin 

* 1- it 5 then lay k in the frefti Blood of 

* Sheep, well ftirr'd with a little Salt, as it is 
bleeding, for fix or eight Hours. When you 
have done this, wafti it in Water and Salt* 
and at laft with Vinegar 5 or elfe you may 
ftccp it in an Infufion of warm Water, a Gal- 
lon, and half a quarter of an Ounce of Bra* 
jc/AWood rafp'd. You may fteep it in this Li- 
quor for four Hours, or dfc you majr let it 
pafs half an Hour in a gentle Oven with Wa- 
ter and Salt, and a fmall Piece of Brazil- 
Wood in it 5 either of which will give it 
a Colour: but I think the two laft are bet- 
ter than the Blood. Roaft it then for its 
time, bailing it well with Water and Salt, 
till it is near enough, and then give it a lit- 
tle fprinkling of Salt and rafpings of Bread, 
With fome Flour well mixt. The Sauce fo> 
this is Claret boil'd with Cinnamon, fw.eet- 
ned with a little Sugar and Crumbs of Bread 
grated : but fome will ufe the Claret, Sugar 
and Cinnamon without the Crumbs, in 
Saucers; as it is now the moft common way 
in Noblerocns Families to do Venifon. But 
in the Dtfh with the artificial Shoulder of 
f "* D 4, Venifon,^ 
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Vcnifon, put a ftrong Gravcy of Beef 5 or 
made of fomc of the Beef-Glue which, you 
have recommended in your Book. 

To make a Hare-Pye, for a cold Treat. 

From the fame. 

TAKE the Flefh of an Hare, and beat 
it in a Marble Mortar ; then add as 
many butter'd Eggs as will almoft equal the 
Quantity of the Harc's-Flelh. Mix thefe to- 
gether with a little fat Bacon cut finally fome 
Pepper and Salt, and a little powder of 
Cloves and Mace, or fweet Marjoram, to 
your Pleafure, and mix them very well 5 thea 
lay in yourPafte, and butter it well at the 
bottom with fome feafoning, ftrew'd opoa 
it, and lay in your Preparation, and cover it 
with Butter 5 then clofe it, and ferve it whea 
it is cold. 

To preferve Ginger, and reduce the com- 
mon Ginger for that purpofe. From 
the fame. 

TAKE the large Roots of Ginger, and 
pour fcalding Water upon them j and 
when that is cool, pour on fomc more fcald- 
ing Water : and fo repeat the fame till the 
feventh or eighth time, or till you find the 
Ginger foft, and very much fwell'd. Then 
warm fome White Wine, and put it in that, 
for a few Hours, ftirring it frequently while 

it 
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it is in any of the Liquors. Boil the laft Li- 
quor with fine Sugar to ar Syrup 5 then put 
in your Ginger, and boil it for fome time; 
then fet it by till the next day, and repeat the 
boiling of the Ginger, adding every now 
and then a little White Wine, till the Gin- 
ger begins to look a little clear 5 and when 
it is cold, put it into Glaffes, or glazed Jars, 
flopping it clofc. 

« 

Marmalade of Oranges and Lemons. From 

the fame. 

IT isneceffary to boil the Rinds of each 
in feveral Waters, till the Bitternefs it 
loft, and that they are reduced to a tender- 
nefs, fuch as you like 5 then beat them \xx 
a Matble Mortar with as much of the Pulp 
of Golden-Pippins, or Golden-Rennets, as 
you think proper. Then take their weight 
of Sugar well powder'd, and a Pint of Wa- 
ter to every Pound of Sugar j boil your Su- 
gar and Water, and when you haye made a 
Syrup, put in your Pulp, and boil them all 
together till they are clear. Then put in the 
Juice of Oranges and Lemons, Co much as 
will give you the Tafte you defire 5 then boil 
it over again till it jellies, and put it into 
Glaffes. Keep this in a dry Place. 



To 
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To make Syrup of Mulberries. From the 

PRESS oat the Juice of Mulberries with 
your Hands, and pafs it through a Sieve \ 
and when it has flood to fettle, pour off the 
clear, and put to it, its Weight of fine Sugar j 
put this into A Gallypot, arid fet that Pot in- 
to a Kettle of hot Water, which fhdttld be 
fcept fimmeriqgf near two Hours : ftir the Sy- 
rup every now and then with a Silver Spoon, 
and take off what Scum may rife at Times, 
tipon it 5 when it is enough, let it ftand till 
k is quite cold, and then put it into clear 
dry Bottles with large Mouths, and (top them 
tlofe. Keep this in a dry Place. 

It is to be remarked, that befides this Sy« 
nip is very cooling $ its ufe is to colour 
ftew'd Apples, or Puddings, or any fweet Pre- 
paration made with Flour or Fruit : for in it* 
felf it carries no Flavour that will be pre-? 
dominant over that of another Fruit. 

Of Syrup ef Rafpberries, Currans, $r ether 
Fruits. From the fame. 

I"" 1 H E S E Syrups arc made like the for- 
\ -flier, by preffing out the Juice with 
the Hands j becaufe if the Seeds ate btokcrr, 
they would have an ill Tafte. Treat thefe 
iajhe making juft in the fame way as the for- 
mer, and ufe them in the fame manner, to 

colour 
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colour any fweet Preparation * but remem- 
ber, where you put any of the Rafpberry 
Syrup, the Flavour of the Rafpberry will 
prevail. 

To make a Rafpberry-y*^/»£. From the 

fame. 

TAKE a Pint of Cream, and grate in* 
to it four Penny Naples Bifcuits; 
then take the Yolks of eight hard Eggs chopt 
and broken ftnall 5 then beat four Eggs and 
put in two fpoonfuls of Flour, and as much 
Powder of double-refined Sugar $ ther* put 
in as much Syrupof Rafpbcrries as you think 
proper to give it a Flavour and a Colour. 
If you find that your Compofition is not 
thick enough, you may grate ia more Na- 
ples Bifcuit. Mix all this well together, and* 
if you will, make a fine Cruft roird thin and* 
laid in a Pifh, and bake it in a gentle O- 

ven, 

•- 

Parfnip-Cakes, Prim the fame. 

SCRAPE fome Parfnip-Roots, and (lice, 
them' thin, dry them in an Oven and 
beat theiti'tp Powder j mix them then with, 
an equal quantity of Flour, and make them 
up with Cream and Spices powder'd 5 then 
mould theiin into Cakes, and bake them ins 
a gentle Overi. N.B. The fweetnefs of. 
the Parfnip Powder anfwers the want of 
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To make Rafpbcrry bak'd Cakes. From 

the fame. 

TAKE Potatoes and boil them, and 
when they are peel'd, beat them in 
a Marble Mortar with half the Quantity of 
fine Sugar powder'd j then put in fome of 
your Rafpberry Syrup, till it is coloured 
with it, and nxake up your Cakes in fine 
Sugar powder d. Then dry them, or bake 
them, in a gentle Oven. Note, thefe Cakes 
Ihould be made thin. 

Of Ortolans. From Mr. Renaud. 

TH E Ortolan is a Bird brought from 
France, and is fed in large Cages 
with Canary-Seeds till they become a lump 
of Fats and when they are fully fatted, they 
muft be killed, or elfe they will feed upoa 
their own Flefii. When we kill them, yoij 
muft take them by the Beak, and holding k 
clofe between your Finger and Thumb, the^ 
Bird will be ftifled in about a Minute i then 
pick off the Feathers even thofe of the Head, 
and pafs a fine Skewer through them, jwft 
tinder the Wings, and roaft them quick 5 fet- 
ting fmall Toafts under them to drip upon. 
Serve them with ftrong Gravcy, and as much, 
White Wine hot, and garnifti with Slices 
of Lemon atid Rafpings of Bread fifted and 
Uoafted before the Fire, 

To 
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To make Sugar Comfits of any Sort. From 
Mrs. Anne Shepherd of Norwich. 

TH E Seeds which we generally make 
Comfitts of, are Carraways, Cori- 
ander and Anife- Seeds •, thefe, when they arc 
cover'd with Sugar, are call'd Comfits, 
(Confefis). 

The Iaftruments to be cmploy'd for this 
Ufe, arefirft a deep-bottom*d Bafon of Bell- 
Metal, or Brafs, well tinn'd, to be hung 
over fome hot Coals. 

Secondly, You mult have a broad Pan 
to put hot Coals in. 

Thirdly, Provide a Brafs Ladle to pour 
the Sugar upon the Seeds. 

Fourthly, You muft have a Brafs Slice to 
fcrape off the Sugar that may chance to hang 
upon the fide of the hanging Bafon. 

Then take care that your Seeds arc dry, 
or dry them well in your hanging Pan. 

To every quarter of a Pound of Seeds 
ufe two Pounds of fine Sugar beaten; unleft 
to Anife- Seeds, ufe two Pounds of Sugar 
to half a Pound of Scads. 

To begin the Work, put three Pounds of 
fine Sugar into the Bafon with one Pint of 
Water, to be ftirr'd well together till the 
Sugar is wet 5 and boil it gently, till the Su- 
gar will rope from the Ladle like Turpen- 
tine, and it is enough. Keep this however 

warm, 
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warm, upon warm Embers, that it may ruti 
freely in a ropy Way from the Ladle upon 
the «Seeds. 

When this is ready, move the Seeds brisk- ' 
ly in the Bafon, and fling on them half a 
ladle- full at a time of the hot Sugar, keeping 
the Seeds moving for fome time ; which will 
make them take the Sugar the better, and be 
fure to dry them well after every covering, 
by moving the Bafon, and ftirring the Com- 
fits. In an Hour, you may make three Pounds 
of Comfits : you will know when they are 
coated enough with Sugar, by their becom- 
ing as large as you would have them. There 
is no certain Rule, but our own Fancies, for 
the Size of them. Note, Till they are as 
you would have them, caft on more melted 
Sugar, as at firft, and keep them ftirring and 
fhaking in the Pan, drying them well after 
every Coat of Sugar* 

If you would have tagged or rough Com* 
fits> make your Sugar fo liquid, that it will 
run from the Ladle * and let it fall upon the 
Seeds about a Foot and a half high.. Let it 
be very hot, for the hotter it is, the rougher 
will be your Comfits 5 and for all that, the 
Comfits will not take fo much Sugar as.one 
may imagine from their Appearance. Put 
on at each time only one Ladle- full, and in 
ten times repeating it your Comgts will 

be perfe&ly well coated. 

For 
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For plain Comfits; fet not your melted 
Sugar be too hot at firft, nor too thick ; nei-' 
ther pour it on the Seeds too high : but the 
laft two or three Coverings may be thicker 
and hotter. 

As for Coriander-Seeds, which are large, 
three Pounds of Sugar will only cover a 
quarter of a Pound of them. 

While your are at work, you (hould keep 
your melted Sugar in good Temper, that it 
' may not gather into Lumps, or burn to the 
bottom of the Pan $ and to prevent its grow- 
ing too thick at any time, put to it a fpoon* 
ful or two of Wate^ gently ftirring it now 
and then with your Ladle, keeping your 
tire very clear under your Pan. When your 
Comfits are made, put them upon Papers in 
Difhes, and fet them before the Fire, or in 
a declining Oven, which will make them 
look of a Snow white 5 when they are cool, 
put them in Boxes, or in cryftal Bottles. 

To make Comfits of various Colours. From 

the fame. 

IP you would have your Comfits of a red 
Colour, infufe fortiered Saunders in the 
Water till it is deep coloured enough ; or elfe 
take fome Cochineel, and infufe it till the 
Liquor is red enough j or put fome Syrup 
of Mulberries with Water to the Sugar. 

1 - . ' If 
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If of a yellow Colour * ufc Saffron in 
Water, which you arc to mix with the Su* 

gar. 

If Green j take the Juice of Spinach, and 
boil it with the Sugar : fo will your Comfits 
be of the feveral Colours above-mention'd. 

To preferve Orange and Lemon-Peels in 
Jelly. From the fame 

CUT fonie of the faireft Oranges and 
Lemons in halves 5 then fcoop out all ' 
the Pulp and Infide, and boil them in feve- 
ral Waters till they are fo tender, that you 
may pafs a Straw through them 5 then waft 
them in cold Water- 
Boil then the following Preparation: 
viz. The Quantity of a Quart of Water 
to every Pound of Peel j and iA it fome thin 
Slices of Golden-Pippins, or Golden Rennets, 
till the Water becomes flippery. Then to 
this Water j add as much Sugar as will boil 
it to a ftrong Syrup 5 then put in your Peels 
and fcald them, and fet them by till the 
Day following, and boil them again tilt the 
Syrup will jelly. Then put <y our Pe^ls into 
your Glafles, and put into your Syrup the 
Juice of three large Oranges, and one Lemon 
(train d, and boil it till it will make a ftiff 
Jelly, and pour it upon your Peels. When 
this is quite cofd, then put Papers over the 

Glafles, and keep them in a dry Place. 

You 
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You may alfo pare the Rinds, in Rings 
Or Slices, and boil them as before* and in. 
every refped treat them as you are dire&ed 

• to preferve the halves of Granger 

Tv prefervt Orange-Flowers in Jelfyt 

* f~^ AT HER your Orahge^Flowers, in 

vJ" t ^ iC Morning early, when they are 
juft open, and take the Leaves of them. 
Boil thefe gently in two or three Waters, 
pa (ling them every time through a Sieve : 
fhift'the Waters often, to take out the too 
great bitterriefs, but don't boil them too 
foft, tior to lof? theitf Whitencfi. When 
this is done, make a ftrong jelly'd Syrup with 
Water ancl fine Sugar, and add fome Juice 
of Lemon or Orange to it ; then pour it on 
the Leaves of the Orange-Flowers ; and 
when it is cold, cover your Glaffcs with Pa* 
per.' N.B. You may thicken your Syrup 
with the Pulp of Pippins* 

Lemon-Cakes. From Mrs. Anne Shepperd 
► ^Norwich* 

TAKE out the Pulp of Lemons, asf 
little bruis'd as poffible; then boil 
fome Sugar to a candied height, and put to 
it the Pulp and Juice, and ftir it quickly >> 
then put it into v a Stove or into hot Sand. 
When you obferve that it begins to candy 
oh one fide, then turn them out of the 

.E Glafles 
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Glaffes with a wet Knife en the other fide, 
and let that candy too, in the fame manner ; 
When ail is done, put them in a Box between 
Papers, and keep them in a dry Place* 

Tripe of Eggs. From Mr. Eontainc. 

TAKE the Whites of Eggs,, and beat 
them very well in a Porringer ; pre- 
pare then fomc hot Water and Vinegar with 
a little Sait, and then put in the Eggs, till 
they are baud ; then cut them in pieces about 
an Inch fquare, and then take fome White 
Wine, and as much Water and fomc Salt. 
Put this in a Pan, and heat it over the Fi*e 
with a little Parfley, an Onion and fbroc 
Spice j when it is hot, ferve it up with But- 
ter and Muirad, and it will eat like Tripe : 
or elfeyou may fervc it like a Ragouft, with 
the following Sauce $ viz. 

Sauce for the Artificial Tripe in Ragouft* 

From the fame. 

TAKE ftrong Gravey made of Beef, and 
the Ingredients which are mention'd 
iaahe drawing of Gravey. Warm it with 
a little White Wine, and thicken the Sauce 
with burnt Butter : then, when the Eggs 
are warm'd, pour the Sauce over them. 



Bacon 
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Bacoh Ffoizc, or Fwfe. Frew Mrs. Bjr*d- 

bury. 

CUT fat Bacon in fm all Pieces, ^bout 
an Inch* long, and then prepare tea 
or a dozen Eggs well beat ; put in a little 
Milk, fome Spice, at pleafure> and fqmp 
Flour; then put fome Lard or Seam of 
an Hog into a Pan, and make it very hot j 
and when it is fo, pour in the Mixture, and 
dap a difti Over it, after you haVe thrown 
fome of the Seam upon it. Wheri the JFroisc 
is done enough on one fide, turn it with the 
Difh, and fry it till it is quite enough. Then 
ferve it with a garnifh of diced Lemons 
and a little Butter, firft letting it drain. 

Clairy dnd Eggs; From the fame. 

AKE eight or ten Eggs; beat then! 
well in a Porringer $ then take forty: 
Clary Leaves, and chop them fmall j ad^a 
little Pepper and Salt, and fome Onion chopt 
l fmall. This Mixture muift be fry'd in hot 
Lard or Hog-Seam, and ferVe it with Slices 
of Lemon* 




To ftew a Pig. From the fajfte* 

ROAST a Pigtillit is hot} then take 
off the Skin and cut it in pieces ; then 
take fome White Wine and good Gravey, 
and ftew it with an Onion* fome Pepper, 

E 2 Salt, 
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Salt, fomc Nutmeg, a little fweet Marjo- 
ram, arid foiric Elder Vinegar, with fomc 
Butter 5 and when it is enough, lay it up- 
on Sippit?, and garnifti with diced Lemon. 

To few a Pig another way. From the fame. 

ROAST a Pig till you can take off 
the Skin ; cut it then in (mail pieces, 
and ftcw it in White Wine, with a bunch of 
fweet Herbs, an Onion, fomc Pepper and 
Salt, a few Cloves, or a little fweet Mar- 
joram pofrdtr'd. When it is enough, ftrain 
off the Liquor it was boil'd in, and in fome 
of that put fome Mufhrooms, and thicken 
it with Cream, and it will make an excel- 
lent Difh. You may garnifti it *with fliced 
Lemon and pickled Barberries. 

To make a FricafTec of Sheeps Trotters.- 

CLEAN them very well from the Hair ; 
then wafh them in Vinegar and Wa- 
ter; then take out the Bones, and boil 
them in Salt and Water with a little Le- 
mon-Peel. When they are hot, give them 
either of the following Sauces, for a white 
Sauce, take the following: viz;. 

Take fome Water, with fome Salt, a few 
iweet Herbs, fome whole Pepper, fome Le- 
mon-Peel and a bit of Horfc-Radilh, a Shal- 
lot, and a little White Wine. When it is 
ftrong enough relifh'd, then ftrain it off, and 

take 
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take a little of it, and mix it with Butter 
to thicken it, or Cream would do better, a- 
bout half a Pint : pour this over the Sheeps 
Trotters with a few Capers, and fcrve it up 
with Slices of Lemons. 

A brown Fricaffee of Sheeps Trotters. 

DRESS them as before, and when they 
are fit for Sauce, then take fomc 
Hogs Lard, and make it very hot in a Pan, 
then put in your Trotters, when they are 
well covered with Flour, and when they 
are done enough, pour over them a Sauce 
made of* Gravey, fome Claret and fome 
Mufhrooms thickned 'with burnt Butter. 
This will make a good brown Fricaffee 5 and 
ferve it up with a garnifh of Lemon diced,! 
Barberries pickled, fome rafpings of Bread 
fifted, and toaffed before the Fire. 

To make a Lumber-??*. From Exeter. 

TAKE a Pound of lean Veal, free from 
Strings, fhred it very final 1, feafon it 
with Cloves and Mace powdcr'd, fome pow- 
der of dry'd fweet Herbs, fome Lemon- 
Peel grated, fome Pepper and Salt, three 
large fpoonfulls of grated Bread, a little 
juice of Lemon, and five or fix butter'd 
Eggs. Mix thefe Ingredients well together 
into a Pafte or as a farced Meat for Balls a* 

E 3 bout 
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bout ttie Bigncfs of finall Wallnuts ; thet* 
take hvo t>r three large Veal Swea£brcadi, 
and cut theto in pifeces ; then pftrtide i Pint 
tof Muftiroom Buttons wpll clfcah'd, and 
the Yolks of eight hard Eggs cut in halves, a 
dozen Coxcombs; well fcalded and cleaned : 
lay thefe with a feafoning bf PfcppW and 
Salt in a good Pafte that covers the bcrttcrfn 
of your Difh 5 firft laying bits of Butter tin 
the Pafte at the Bottom. Some will put 
^bout half a Pound of Currans iqtft this Pyes 
but every one to their Fancy* When your 
Ingredients are difppfed in your Difh> lay 
on about four Ounces of Marrow, and the 
quantity of fix Ounces of Butter, and theft 
clofe it. 

* * 

Juft before you fet it, in the Oven; pout 
into your Pye half a Pint of Water j and is 
fooji as you take it out, pour in half a Pint 
of White Wine warm' d, and ferve it hot. 

To make Orange or Lemon Tarts, from 

Mrs. J. S. 

TAKE the Rinds of half a (core Or 
ranges or Lemons, and fait them 
four Hours; then boil them ir* four bt 
five Waters till they are tender, and beat 
them in a Marble Mortar till they are re-, 
chiced to a Pulp $ tften fqupeze in the Juice 
of as many of the Oranges or Lemons as 
ypii think fit, and fweeteii the whole very 

veil 
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well with fine Sugar, and boil it till it is 
thick, ftirring it while it boils, that it may 
not burn 5 then let* it Hand till it is cold, 
and pat it into your Paftc. When you 
ierve it, drew fine Sugar over it. Serve it cold. 

To makeLcmonCbeefecakes.From MrsM . N. 

GRATE the Rind of a large Lemon 
into the Yolks of eight raw Eggs, be- 
ing firft very well beat ; then add a quar- 
ter of a Pound of fine Sugar well beaten 
and lifted, and four Ounces of frefh Butter ; 
w&rm thefe gently over a Fire, keeping it 
ftirring all the while till it begins to tfricken? 
then take it off, and put it in the Coffins 
made of puff Craft, and bake you* €hee(fe» 
cakes in a gentle Oven. 

To make Orange or Lemon Cheefecakes, 
another way. From the fame. 

TAKE the Rind of a large Lemon- or 
Orange , and boil it in four or five 
Waters till it is quite tender, and free from 
its Bitternefs 3 then either fhred it or beat 
it very fine in a Marble Mortar with the 
Yolks of eight hard Eggs, fix Ounces of 
Loaf-Sugar finely powder'd, and a fpoon* 
full of Orange-Flower-Watcr : mix this 
then with as much Cream, and two Eggs 
beat, as will render it of the Confidence of 
Ctoee&cake-mcat before it is baked 5 then put 
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it into your Coffins, and bake them in a 
gentle Oven.. You may put in Currans if 
you pleafe, but they are generally omitted ; 
however, if you like to have them, let 
them be firft plump'd a little over the Fire 
in Sugar and Water. 

The beft way for thefe Cheefeeakes is to 
make the Coffins in Patty-Pans, and fill them 
with the Meat near an Inch thick. 

The Proportions mention d above will 
ferve to dired for a large quantity. 

To make Cheefeeakes. From L#dy Q* 

TAKE a Quart of tender Curd, and 
drain it from the Whey $ then break 
it (mall 5 then take a quarter of an Ounce 
of Mace finely powder'd, and eight Ounces 
pf fine Sugar fifted, eight Yolks of Eggs 
well beaten, four Ounces of blanched Al- 
monds beat fine in a Marble Mortar with 
Rofe-Water, or Orange-Flower- Water, and 
grate four penny Naples Bifcuits into a Pint 
of Cream, and boil them together over ft 
gentle Fire, ftirring it all the while till it i* 
as thick as an hafty Pudding ; then mijt witji 
it eight Ounces of Butter, and pyt j* to the 
Curd, but not too hot: mix then #tl;yc]iL 
together, and put it in your Pafte.;o : 

» r 

£ Sorrel Tart* From the fame. 

# 

ASH fome Spinach and Sorrel Leaves 
in two or three Waters, for they 



w 



i^mr^^^^*~—** ■ *^mmm^^m^~m^^*^*^^^^*m^^****IT**mmmjm+ 



Part II. Director. 57 

are apt to gather Dirt ; then either fhred 
them, and fqueeze the Juice oat through a 
Cloth, or elfe beat them in a Mortar of 
Marble, and ftrain off the Juice ; about half 
a Pint of Juice will be enough : then fhred 
into it about a Quart meafure of the fame 
Herbs, and add fix Ounces of fine Sugar 
beaten, and fome Spice, with the Yolks of 
fix hard Eggs bruifed, and well mix'd with 
it, jmd two Eggs raw well beaten 5 then 
put in half a Pint of Cream, ftirring it well, 
and put it in a Pafte, thep bake it in a very 
gentle Oven. When it is done, iift on fome 
.fine £ugar, and garnifh with Orange and Le- 
mon diced 5 you may put in fome Orange- 
flowejr-Water, if you think convenient. 

To make Umble Tye. From Mr. Thomas 

Fletcher of Norwich. 

■^T^AKE the Umbles of a Deer and 
\ boil them tenderly, and when they 
are cold, chop them .as fmall as Meat for 
mine'd Pycs, and fhred to them as much 
BeefrSuet, fix large Apples, half a Pound of 
Sugar, ^ Pound of Currans, a little Salt, 
3nd as much Cloves, .Nutmeg and Pepper 
jpowder'd as you fee convenient 5 then mix 
them well together, ^nd when they are put 
into the Pafte> p^r in half a Pint of Sack, 
the Juice of two ^mgfcs and an Orange : 
and when this is ibne, clofe the Pye, and 
when it is baked, ferve it hot to the Table. 

To 
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To Stew Peaches. From the fame. 

TAKE Peaches when they arc Co ripe 
that they begin to fmell ; then pare 
them and flit them, and the Sorts I recom- 
mend will leave the Stones. Put thefc in 
a Silver Plate, or on fuch a one as will not 
communicate any illtafte to them, and 
pour over them a Syrup made of Pippins, 
Water and Sugar boild till it is a jelly, 
and add a little White Wine* then ftew 
them gently over a clear Pire till they are 
tender; and ferve them with fine Sugar 
fifted upon them/ In fome Cafes they pour 

Cream upon them. 

« 

Red Peach Tarts. From the fame. 

TAKE your Peaches, as before direct- 
ed, and order, them as you did be- 
fore in paring them and flitting them j then 
lay them into the Coffins, and when you 
have lifted on them fome fine powder'd 
Loaf- Sugar, pour over them lome Syrup 
of Rafpberries or Mulberries, and bake them 

tently : they Will be tender and very highly 
avoured, if you put Rafpberries to them, 
and finely coloured $ but to have them more 
of their own Tafte, put Syrup of Mulber- 
ries to them, and they will be findy co- 
lour'd. The Coffins or Cruft ought to be 
made of melting Pafte, with line Sugar in it. 

Bitters 
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Bitters U be dtaftk with Wine. 

TAKE a Quart of clean Spirit, or 
good Brandy, and put into it an 
Ounce of Gentian Root fliced, ope Ounct 
and a half of dry'd Orange- Peel, and dnc 
tXrachm of Virginia Snaxe-Rootj add to 
this half a Drachm of Cochineel, and half a 
jbrachm of Loaf-Sugar 5 which laft will 
ftefghten the iJittfer to admiration. A little 
0f tfeis feitter in a Glafs of White Wine 
creates an Appetite. A 

Stiw Wildrttacks. Ftm Aiinfterdam; 




HfiNyour Ducks are ready prepar'd 
for the Fire, rub their Iniide with 
Pepper, Salt, and a little powder of Cloves, 
a Shallot or two, with a lump of Butter in 
{he Belly of each of them 5 then lay them 
in ah 'earthen glazed Pan, that will juft 
hold them, and put three Quarters of a 
Pound of Butter under and over your Ducks ; 
then pour in a Pint of Vinegar, and as 
much Water with fome Salt, Pepper, fome 
Lemon-Peel, fome Cloves whole, a bunch 
of fweet Herbs, and covering the Pan clofe, 
let them ftew three or four Hours* Then pafe 
the Liquor through a Sieve, and pour it 
oyer your Ducfcsi and ferve them hot with 
gajpniih of Lemon fliced and Rafpings of 

Bread 
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Bread fiftcd. This Method ferves likewife for 
Eaftcrlings, Widgeons, Teal and fuch like. 

To Stew a falted Brisket of Beef. From 

Mr. La Fontaine. 

T'O a Pound of common Salt, put 
one Ounce of Salt-Petre, and rub 
your Beef well with it , and let it lie a 
Week s then lard the Skin of it with Bacon- 
Fat, and lay it in a SteW-pan that will fhut 
clofe. Cut a Lemon in half with its Rind, 
and lay a- part on each fide the Beef j then 
(^ put in a bunch of fweet Herbs, fbme whole 
Cloves, half a Nutmeg diced, fome Pepper, 
an Onion, or three or four Shallots, half a 
Pound of Butter, a Pint of Claret, and a 
Quart of Water * (hut your Pan clofe, and 
let it flew gently five or fix Hours till it is 
very tender. 

Then having fome boil'd Turnip cut in 
dice, flour them and fry them brown i then 
pour off the Liquor the Beef was ftew'd in, 
and having palled it through a Sieve, thicken 
it with burnt Butter, and mix your fty'd 
Turnips with it, and pour all together over 
your Beef; garnifh with Lemon diced, and 
Rafpings of Bread lifted, and fcrve it hot, 
it is an excellent Difli. 

Neck of Mutton ragoiid. From the fame. 

TA KE a Neck of Mutton clean from 
Bones, and ftrip it from the Skin > 

m 
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fait it a little, and let it lie till the next day. 
In the mean while, bake the Bones with a 
(lice or two of fat Bacon, a Faggot of fweet 
Herbs, fome Spice, a little Salt and fome 
Lemon-Peel, with half a Pint of Water, 
and half a Pint of Claret, to cover them; then 
lay your Mutton in a Pan, and when your 
baked Gravey is paflcd through a Sieve, pour 
it into the Pan to the Mutton $ but firft lard 
the fat Part of the Mutton with Lemon-Peel, 
and the leaner Part with Fat of Bacon ; then^ 
ftrew fome grated Bread and Spice ovet^ 
the Mutton, which will not be cover'd with 
the baked Gravey 5 and when you have 
clofed your Pan, ftew it gently four Hours* 
Then lay it in the Difh, and when you have 
thickned the Sauce with burnt Butter, put a 
Pint of Mufhroom Buttons, either frefh and 
parboil'd, or pickled, into it, and tofs them 
up till they are hot 5 then pour them ail over 
your Meat, and fcrve it hot, garnifh'd with 
Lemon diced, red Beet-Roots pickled and 
diced, Capers, and Horfc-Radifh fcrap'd. 

Stew'd Beef in Soup. From the fame. 

TAKE four Pounds of Beef, indiffe- 
rently lean, and cut it in eight or 
ten Pieces. Put thefe into a Pan that may 
be clofe cover'd, and then about three Quarts 
of Water, and a Pint of White Wine, fome 
Pepper and Salt, fome Powder of drfd 

fweet 
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fweet Marjoram* 3 few Cloves powdeFd; 
hglf a dozen fmall Turnips cut in Dice, i 
Carrot or two cut in the fame manner, the 
white Part of a large Leek Aired fmall, fame 
Leaves of white Beet, two Heads of Sallery 
flued, and a Piece of Bread- Cruft burnt ; co- 

v$r ciofe, and fte w this for fix Hours, and ferve 
it hot. You may garnifh wkh Lemon diced- 

To drefs the Liver and Crow pf an Hog; 
Front Mrs. Johnfon in Devereux- Court. 

i"Vj OWE VER this Difli may feem di- 
XX fpifeable, yet if it is well drcfled, few 
of the favoury Difhcs exceed it, The Liver 
and Crow of an Hog, with the Sweet-Breads, 
ftiould be ufed prefently after the Hog is 
kill'd, and the Liver cut in Lumps, twice 
as : big as a Walnut, and not in thin Pieces 
as moft do 5 for then they, will become hard 
in the Drcffing. The Crow muft likewife he 
cut in Slips about the breadth of two Fingers, 
and fo muft the Sweet-Breads * then parboil 
the Pieces of Liver, and make a thick Bat-* 
, ter of Flour, Water and Eggs, mixing a lit- 
tle Salt with it, and prepare fome red Sage 
fliredyery fine * fome grated Bread, and fome 
Pepper beaten: mix thefe together, and 
^vjien you have fome Butter, or Lard, vety 
hot in your Frying-Pan, dip the Crow and 
Sweet-Bread in the Batter, and immediately 
dip your Pieces in the Mixture of Bread, 

Sage, 
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Sage, &c. and throw them into the Pan. 
When thefc are enough, lay them to drain 
before the Fire, and then dip the Bits of 
Liver into the Batter ; and after that, into 
the crumb'd Bread, and give them a turn 
or two in the Pan, over a quick Fire: then 
drain them like the others, and ferve them 
hot with Butter and Muftard. 

Sea-Larks or Oyfters, roafted on Spits or 
Skewers. From the famt. 

TAKE large Oy fieri, and wafh them 
from Dirt $ then dip them in Batter 
made with Milk, Flour, Powder of Mace, 
feme Eggs and a little Pepper $ then dipt 
them again in Crumbs of Bread grated, and 
feme Mace powder'd, and put them on a 
fine Skewer, broad-fide to broad-fide, or 
upon Silver Lark Spits 5 and when they are 
at the Fire, flour them well, and bafte them 
with Butter till they are enough. Prepare 
for than, while they are Roafting, the fol- 
Rowing Sauce: Take Crumbs of Bread, a little 
Pepper and Salt, and a Blade or two of Mace 
with a little Nutmeg, and boil them in fomc 
of the Oyfter-Liquor till the Bread is tender 
and like a Pulp, and taftes well of the Spice j 
then put in a Glafs of White Wine, ana 
mix it well, and ferve it hot, in a Plate, 
with the roafted Oyfters pver the Sauce. 

A 
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A Shoulder of Mutton or Lamb, roafted 
with a Farce of Oyfters. From Mr* 
Norman, late Cook in Norfolk. 

TAKEa Shoulder of Mutton of Lamb, 
of the fmalleft fize, and flip tip the 
Skin almoft to the Leg-Joint i then cut the 
Flefh from the Bone, on the upper fide, and 
mince it very fmall, take part of that, and as 
many Oyfters parboil'd without their Fins, 
and chopt a little ; then have fome Mace 
powder d, and a little Salt and Pepper* with 
fome grated Lemon-Peel, and fome grated 
Bread, with the Yolk of an Egg* or two i 
and make this into a Pafte, aild lay it into 
the Places where the Flefh was taken out ? 
and you may add to this Pafte a little Fat 
of Bacon cut fmall, or a little Butter. Then 
skewer the Skin on all fides, over the 
Farced Meat, and lard the Skin and thd 
flefhy Parts below with Lemon- Peel> and 
fome will lard in Lemon-Thyme likewife. 
Then fix it on a Spit with Skewers, and 
roaft it, well bafted with Butter and well 
floured. The Sauce for this fhould be ftew'd 
Oyfters, ; fome Mace, ftew'd Mufhrooms, 
a little Gravey, and fome White- Wine, 
with Crumbs of Bread* then ferve it hot, 
garnifh'd with diced Lemon, and Red Beet- 
Root pickled and fliced. 

% Stew'd 



Part II. Director* 65 

$ttw*d Vtaly with white Sauce 5 from the 

fame. 

TAKE fome Lean of a Leg of Veal, 
and cut it in thick Slices, then (lev 
them in Water and a little Salt, with fome 
Mace, and a little Nutmeg, and a Bunch of 
fweet Herbs. When they are almoft ftew'd 
enough with the Gravey in them, put to 
the Liquor they were ftew'd in* a Glate or two 
of White Wine, and a little Lemon Juice, 
or Orange Juice, with a little Mufhroom 
Gravey, or Liquor of ftew'd Muflirooms. 
When this is done, have fome Mufhroom 
Buttons, that have been ftew'd white in 
their own Liquor, and Spice, with a Bay- 
Leaf; then drain the Liquor, and put fome 
in the Sauce : and when it is hot, put fome 
thick Cream to it, with the Muflirooms; 
*nd then ferve it hot with a GarnUh of diced 
Lemon. 

w Hard Peafe-$ou£ Prom the JatAel 

np&ERE are many ways of making 
A Peafe-Soup, la great Families it is 
Sometimes made M Beef, but a Leg of Pork 
is much prefef abjc } -and in fipaUcr Families 
the Bones of Pork, as they .are called. And 
the Shin and Hock of a Leg of Pork* after 
they have made Saufages, may be had at 
the Saufage-Houfcs : thefe boil'd for a long 



time. 
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time, will afford a ftrong Jelly Broth, bat 
they are hard to be met with. However, 
Sffhcn they are to be had, you have the Di- 
rc&ions for a Broth. Then pafs the Broth* 
hot, through a Sieve^ and put into it half 
a Pint of flit Peafe to a Quart of Liquor 5 
or a Quart of whole Peafe to three Quarts 
of Liquor. The Difference between one 
and the other, is, the flit Peafe will open 
in the Liquor, when we boil it, and the 
other ought to be broken through a Cullen- 
der, when they arc boil'd : but the flit Peafe 
are the beft; and when you put them into 
the Liquor to boil, add to every Quart of 
Liquor as much Sallery as you think pro- 
per, cat fmall j fome powder of dry'd Mint, 
fome powder of dry'd fweet Marjoram, 
fome Pepper, and fome Salt, to your mhub 
and let thefe boil till the Sallery is tender* 
This is to be done, if we boil a Leg of Porkj 
after the Pork is out of the Pot j but if we 
make the Soup from the Bones, boil rhefe 
Ingredients afterwards in the Liquor. When 
you ferve it, put a Freric h Role in the mid-; 
die Of the Dilh, and garnHh the Botder of 
the Difh with rafp'd Bread fifted- Somtf 
put in Ail-fpice powdertl; which is Very 
agreeable : and one might add the Leaves oi 
white Beets. And in ferVing, put in toafted 

Bread, cut in Dice 3 but thelaft is out of 
feffrion. * 
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To make gieen TtzCc-Tottage, with Milk* 

From the fame. 

TA K E a ^ Quart of green Peafe Hidl'd, 
and ttoh three Quarts or two Quarts 
bf Milk, as you plcafe to haVe them t thick 
with Peafe 5 arid add fome Pepper largely 1 
beaten, a little Salt, fome dry'd Mint, and' 
fweet Marjoram in powder, and a little 
whole Spice beaten. Boil thefe together 
till the Crearfi rifes, arid then ftir it, 
and ferve it hot. N.B. The Peafe fhoujd 
be boil'd fiift* if there is any opportunity j 
and for that Itcafbfl* if when we have a 
Difh of Peafe 1 ,, We leave any, they may be 
put into thfc Myk,' and f boil'd the Morning 
following 3 and indeed it is the bell to have 
the Peafe boil'd'firfh 

To make in artificial Crab or Lobfteif* 
Froth Mr. F. of Buckingham. 

Supppfe youhaVe by you the large Shelli 
of, Sea- Crabs cleaft'd j then take part 
Of a Calfs Liver, boil it and mince it ve* 
ry finally and a little Anchovy Liquor, and 
but very Jittie, to giveitthePifh-tafte. Mix 
it well .with a little Lemon Juice, fome 
Peppet, and fome Sattj with a little Oil* 
if you like it, arid fill tke Shells with it j 
and then the butfide Parts of the Liver, be- 
ing a little ha~rd> will feel to the MoQih 
"' " " ' 3? % . like 
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like the Claws of the Crab broken and 
picket, and the inner Farts will be foft and 
tender, like the Body of a Crab. One may 
ferve this cold, and it will deceive a good 
Judge, if you do not put too much of the 
Anchovy Liquor into it. It is very good 
cold;* but if you would have it hot, take 
the following Receipt. 

To make artificial hot butter'd Sea-Crabs. 

HAVE the great Shells of Crabs clean, 
and prepare fomc Liver, as before 5 or 
it you cannot get Calf's Liver, get a Lamb's 
Liver, or a young Sheep's Liver will do to- 
lerably well. Boil thefe, and flired them as 
dire&ed before, and put a little Anchovy 
Liquor to them 5 then add a little White 
Wine, fome Pepper and Salt at pleafure, 
and fome other Spice at difcretion, with 
Butter neccflary to make it mellow, over* 
gentle fire, or a little Sallct Oil, if you 
like Oil. Then add a little Lemon Juice 
in the Shells, ftirjring the Mixture together. 
Then ferve them up hot with Lcmoft 
fliced. 

To make artificial Crabs. Ft dm M- ®* 
la Port of Lyons in France. 

TAKE fome of the White ofaroaftcd 
or boil'd Chicken's Brcaft, andfhrcd 

it very finall j then add fomc Roots of P°* 

" taw# 
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fatocs boil'd and beat into Pulp. Mix thcfc 
together, and grate a little Lemon-Peel up- 
on ir> and add a little Anchovy Liquor to it, 
with fome Oil $ and put a little Lemon- 
Juice to it, or Vinegar, with fomc Pepper 
and Salt, fervc it upon Sippits, garnifh'd 
with fliced Lemon. Thefe may be burrer'd 
in Shells as the Former, but the firft is ra- 
ther the beft. 

To make artificial Lobfters. From the fame. 

PRACTISE the fame Method with 
either of the former 5 and to imitate 
the Tail of the Lobfter, put in the Tails of 
Shrimps, Buntings, Prawns or Cray-fifh 5 the 
laft cut in pieces, and ferve them either up- 
pn Sippets in a Plate, or in the large Shell 
of the Ldbfter. 

N.B. This is a fort of Salmy, or Salmy- 
Gundy, as they call it in England} but is 
very much like the Thing we want : and I 
think, if the Shrimps, or others, were put 
into the firft, it would make it better than 
putting in the Anchovy Liquor 5 but if they 
are to imitate a Crab, they muft, (/'. e. the 
Shrimps or Prawas) be chopt very fmalL 

To imitate Cherry-Brandy, without Cher- 
ries, "very Good. 

AKE a clean Spirit, or fome good 
French Bandy, one Gallon, and in- 

F 3 fofe 
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fofe in it the Tops of Laurel, on^ good 
handfoll till it taftes like the Kernels of 
Cherries 5 then put in a quantity of Mul- 
berry Syrup, enough to colour it, and make 
it pleafant to the Taftc. A good Judge will 
pot find the difference between the Right 
and the Wrong. N.B- When the Brandy 
is ftrong enough of the Laurel-Buds, pouf 
it off. 

To make Cherry Brandy. From Mr. Cent* 

Livre. 

TAKE black Cherries, when they are 
at the cheapeft , and pulling them 
from the Stalks, put them into a Cask of 
Brandy, a Pound to each Quart of Brandy, 
and one Pound of fine Sugar to each Gallon. 
Let it ftand for fome time, and draw it off, 
It will be very rich. 

To make Ratafia. From the fame. 

TAKE the Kernels of Apricots, to 
do it in the higheft way, about one 
hundred and fifty, and bruife them a little $ 
then put them into three or four Quarts of 
Brandy, and let them fteep four or five Days : 
then ftrain them off, and add as much fine 
Sugar powder'd, as will make it fweetto your 
Tale. If you find that the Brandy is too 
ftrong of the Kernels, put fq,me more Brandy 
|0 it before you fweeten it, 

Mm** 
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Memorandum, If you cannot get Apri- 
cot or Peach-Stones, enough for your ufe, 
you may ufe the Kernels of Plum- Stones, 
Cherrystones, or Prunes, and they will 
make little difference, in great quantities. 
JBreak the Shells, and put in Shells and all. 

To make Artificial Ratafia. 

TO a Gallon of Spirits or Brandy, put 
in two handfuls of the Buds of young 
Laurel-Branches ; infuie this till the Liquor 
is of a tafte as you would have k : then pour 
iOiF the Liquor, and fweeten it to your Fancy 
with fine Sugar powder 'd. This is a way that 
a Diftiller, who is dead, pra&ifed a long 
while, as well as the j^akiag of Gin, or 
Geneva Brandy, with infufing the Tops of 
the Juniper Plaqt ^ common Spirits. Thefe 
I told him of, and it is now at my own 
difpofal, and therefore give it to the World. 
The Ratafia taftes cxa&ly as if the Kernels 
jof Apricot or Plum-Stones had been 
nfed.* 

To mate SaJmy, or with us Salmy-Gundy. 

From Lady M. 

TAKE the Breaft of a Turkey, a Chic- 
ken, or the Lean of feme Veal that 
lias been roafted rather than boil'd 5 but if 
*hat happens, it will Hill do. But howe- 
sjzx it is, take none of the Skin, nor any 

p 4. Fat* 
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Fat. Mince tf^s very finall about half a 
Pound, and thtn take off the Skin of a 
pickled Herring, and mince the Flefh of it 
very fmall, or for want of that, cut the 
Flefh of fome Anchovys very fmall 5 then 
cut a large Onion fmall, an Apple or two 
as fmall as the reft. Mix thefe Meats toge^ 
thcr, and laying them in little Heaps, three 
on a Plate, fet fome whole Anchovys curl'd 
or upright, in the Middle, and garnifh with 
diced Lemon, Capers and other Pickles, 
with red Beet-Roots pickled and diced. This 
to be ferved cold i and when you eat it, ufe 
Oil, Vinegar, and a little Muftard. 

To ferve up pckled Herrings, From the 

fame* 

TAKE large pickled Herrings, takeoff 
the Skins then take the Flefh from 
the Bones, on each fide, all in one piece, 
crofftng them every half-inch. Then lay 
the Parts next the Head, in the middle of 
the Plate, fpreading their Bodies to the out- 
fide, like a Star, garnifliing them with the 
Roots of red Beets diced, Lemon diced, 
and Berberries pickled. This is commonly 
eaten with Vinegar, and Bread and Butter, 
|>ut Onion and Pepper is fometimes ufed. 
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Marmalade of Peaches, ^om the fame* 

TAKE Peaches, well grown and al* 
mod ripe 5 pare them, and take their 
Plefh clean from the Stones. Lay them with 
a little Water into a Stew-Pan, and add 
three Quarters of their weight of fine Sugar 
powder'd. Let this ftcw till the Peaches 
are tender, and then maih them with* 
Spoon, letting them boil gently all the while, 
till the Whole becomes thick, almoft like a 
Pafte 5 then take it out, and cool it in z 
China Dim, or earthen glazed Pan 5 and 
when it is cold, put it into Glades, and co^ 
ver them over with white Paper. 

White Peach-7*rr*. From the fame. 

MAKE fome Coffins of fwcet Pafte, 
and when they are gently baked, and 
cold, fill them with the above- mentioned 
Marmalade of Peaches, and fcrve them. 

Apricots preferv'd for Tarts. From the 

fame. 

TAKE Apricots of the largeft kind. 
When they begin to turn to Ripc- 
nefs, pare them and difcharge them from 
the Stones. Cut them in Halves, and ftcw 
them with a little Water, and their weight 
of fine Sugar powder'd. Boil thefe gently 
pver a clear Charcoal lire, till the Liquor 

becomes 
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become* hi the Confidence of a Jelly, an4 
the Apricots are clear. Then when they 
are cool, put them up ja glazed Gaily pots, 
or in Glatfes, If you ufe them for Tarts, 
put them in Coffins of fweet Pafte, and co- 
ver them, and put them in the Oven, till 
they are hot through. Then fejrve them with 
double-refined Sugar grated over them. Thefe 
may be either ferv'd hot or cold. The 
Jelly of this kind, in the Glafles, may be 
fefv'd as a Sweetmeat in a Defert. 

Memorandum, If, when thefe Fruits are 
ripe, you can have any Apples near ripe, 
pare them, and (lice them free from the 
Core, and flew them in as much Water a$ 
will cover them, and their weight in fine 
Sugar, till by boiling and ftirring, the whole 
becomes of a Jelly 5 then in this, when it is 
clear, ftew your Apricots, or Peaches, till 
they are what you defire. N.B. You may 
always colour tftefe with Syrup of Mulber- 
ries, which gives no additional Tafte. 

Flams to make Marmalade of From the 

fame. 

THERE are feveral forts of Plums, 
which are fit for this ufe. And though 
they differ in colour, that is, fome red and 
(bme white, yet the Marmalade made of 
»ay of them will be white, for the Colour 
fa only in the Skins and that if it was to 

be 
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be ufed, could give no Tin&ure j^but in our 
Cafe* we do not want it. The Sorts are ei- 
ther the Bonum Magnum y jfs it is call'd, 
which is a large, long, rediTlum, with a 
Pulp very tender, but four, when it i$ raw 
from the Tree. An^ther^ £ large Plum, 
rather yellowifh than white, when it is ripe, 
and of the former Shape, like an Egg, which 
Js called by fome the Eg^plum 5 but more 
particularly the white Holland Plum, and is 
fo called by the Gardeners. Thefc two have a 
Flefh and Juice much like on§ another, and 
make a fine Shew in a Difli, bjTway of Defert 5 
but are in my Opinion only fit for ftewing. 
Jiowever, the Skins will part eafily from 'cm, 
when they are ripe, and they both quit the 
Stone freely. Take thefe and peel them, and 
divide them ; then put them in a little Water 
and their weight of jSne Sugar, made into a 
Syrup, over a gentle Fire : put them in when 
the Liquor is only warm, and when they 
are cover'd with the Syrup, ftew thegi gent- 
ly, if you would preferve them in thejr 
Shape 5 and put themj with the Syrup, into 
Glares as foon as they are clear, or e}(e mafh 
them into the Syrup, and let them boil till 
they become like a Pafte 5 keeping all ftirring 
while they are over tf\e Fir?, or elfe $hey 
will burn to the Pan. This Marmalade i? 
gopd to be ferv'd in Glafles, as a Sweet-meat 
in a Pefcrt, or to be g\jt into Cpffins for 

Tarts 
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Tarts, or to be brought upon the Tabic in 
Saucers among tlje other Sweetmeats in 
sl Defert. 

Toftew Cucumbers. From the Dcvil-Trf- 

vern, Fleet-ftreet. 

TAKE a dozen large green Cucum- 
bers, that are not too full of Seedj 
pare them, and (lice them i then take two 
large Onions, and fhred them indifferently 
fmall. Put thefe in a Sauce-Pan, and fct 
them over the Fire to ftew, with as much 
Salt as you think convenient 5 ftij: them now 
and then, till they are tender, and then 
pour them into a Cullender tp drain from * 
the Water, and arc as dry as pollible you 
can make them > then flour them, and put 
fome Pepper to them. After this, burn fome 
Butter in aFrying-Pan; and when it is very 
hot, put in your Cucumbers, and ftir them 
continually till they are brown 5 then put 
to them about a Gill of Claret 5 and when 
that is well mix'd with them, ferve them 
t hot, under roaft Mutton or Lamb i or elfe, 

fcrve them on a Plate, upon Sippits fry'd 
and dip'd in Mutton or Beef Gravey, 

To Farce Cucumbers. From the fame. 

TAKE large Cucumbers and pare them, 
then fcoop out all the Seeds, firft 
cutting off one End 5 then prepare the fol- 
lowing. 
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lowing Tarce for them. Take the Hearts 
of fbme Cabbage-Lettuce fieVd tender in 
Salt and Watfcr , drain them well, and chop 
them fmall, aiid cftt fome Onion very fine, 
Hired a little Parfley that has been boil'd 
tender,' aiid a Mufhroom pickled j and add 
a little All- Spice fitiely jibwdcr'd, and fomc 
Pepper, a little Salt, and fome Fat of Ba- 
con chopt fmall. Mix thefc well together, 
with the Yolk of an Egg or two, according 
to your Quantity, and fluff the Cucumbers 
full of it. Then tie the Ends, that were cut 
off clofe, with Packthread, and ftcw th£m 
v in Water and Salt till they are tender j then 
drain them and flour them, and fry thertl 
brown in Hogs-Lard very hot, and let them 
drain 5 then take off the Threads that hold 
them together, and lay them in your Difh, 
and pour the following Sauce over them: 
<viz. Take Gravey well feafon'd, and as 
much Claret 5 boil thefe together, with fome 
Lemon-Peel, and All-Spice 5 and thicken 
this Sauce with burnt Butter. Thefe are 
good to be ferv'd With Mutton Cutlets, as 
well as alone. 

To make a Shropfhire Tjre. 

TAKE a couple of Rabbits, and cut 
them in pieces, feafon them well 
With Pepper and Salt ; then cut fome pieces 
ff fat Pork, and feafon them in like man- 
ner. 
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jier. Lay thefe into your Cruft, with foriitf 
pieces of Butter^ upon the bottom Cruft* 
ajid clofc ypiir Pye. Then pour in half a 
Pint of Water* and red Wine mixt, and 
bake it. Some will grate the beft part of 
a Nutmeg upon the Meat, before they clofc 
the Pye, which is a Very good way. This 
muft be ferv'diioti 

To make a Stird^fhire *Pye, another <wafl 

Ffotn { Lady H. 

TAKE Rabbits and Pork; cut and fea- 
fon'd as above 5 then make a Farce 
6f the Rabbits Livers parboil'd, and fhred 
(mails fome fet Bacon fhred (mall, ibmb 
fweet Marjoram powder'd^ fome Pejipcjf 
and Salt, and made into a Pafte, with the 
Yolks of Eggs beaten j and then make this 
into Bills, and lay them in your Pye; amorigft 
the Meat, at proper Diftances. Theri takb 
the Bottoms of three or four Artichokes 
boii'd tender, and cut in Dice j and lay theft; 
likewife amongft the Meat. Put in alib 
fome Coxcombs blanch'd 5 then clofe your 
Pye, and pour in as much Wine and Water 
as you think convenient. Bake it, and ferve 
it het. 



• 
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To make artificial -Coxcombs From Mfl 

Renaud. 

TAKE Tripe, without any Fat, andl 
with a fharp Knife pare away the 
flefhy part, leaving only the brawny o£ 
horny part about the thicknefs of a Cock's 
Comb. Then, with a Jagging-Irp/i, cujt 
£iecs$ out of it, in the lhape of Cocks 
C6mbs, and the remaining Parts between> 
may be cut to pieces, and ufedinPyes, and 
ferve €very whit as well as Cocks Combs i 
but thofe cut in form, pleafe the Eye beft $ 
and, as Mr. Renaud obferves, the Eye misft 
be pleafed,before we can taftc any thing with 
£leafure. And therefore, in Fricaffees w« 
fhould put thofe which are cut according 
to Art. 

Calf's Liver fluffed and roajled. *Front 

the fame* 

TAKfi a Calf's Liver, the Morning 
it is kill'd, and make a hole in it, 
%ith a large Knife, to run length- ways, but 
Hot quite through it 4 then make a farced 
Meat, or fluffing for it, of fome of the Li* 
Ver parboil'd, and fome fat of Bacon cut 
Very fine, fome frefh Lemon-Peel grated* 
fome fweet Herbs powder'd, and fome but- 
tcr'd Eggs, as much as may be neeeflary^ 
to mix with the other Ingredients j then 






1 



Bd Tie Country Ladys 

add fomc grated Bread, and Tome Spices 
finely beat, with fome Pepper and Salt: 
then fill that part that you cut in the Liver 
with this farced Meat $ and cut other Places 
w . if you \Pillj dnd fill them likewife. You may 

then lard the Liver, if ydu will, with Bacoa 
Fat, and roaft it, flouring it very well, and 
batting it with Butter, till it is enough. But 
it is reckoned rather better by fome, when 
the Liver is fluffed, to brufh it over with the 
Yolk of an Egg, and ftrcw upon it ralpings 
of Bread lifted, fome Flour, fome dry'd 
fweet Herbs powder'd, and fome Spice 5 
and theft endofc the Whole with the Caul 
of Veal $ fo roaft it, and it will make an 
excellent Difti. To be ferved hot, either 
with Venifon Sauce, made of Claret boU'd 
witft CinnAmon, and ftfeefen'd with Sugar, 
or with Gravey Sauce, with a little Wine 
in l%i 

' m To roaft a Calfs Lttef, anothef rtdjfi 

From Mrs. M* N* 

► 

rip AKE a Calf's Liver; ds before, and 
j|_ fluff it as above, only with this Al- 
teration in the Stuffing. Shred fome Veal- 
# Suet very fmall, aftd add to that foito 

grated Bread, Spice, and dry'd fweet Herbs 
finely powder'd, with fome Currans plump'd* 
and a little Salt $ then make this into a 
Pafte, with fome Eggs beaten; and whert 

yOtt 
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you have (luffed what Parts you pleafe, with 
the Mixtnrtf, roaft it, baftingjt well with 
Butter* and ftrewing on, now and then, 
fome of the above Mixturp, as far as it 
can be in powder, or admit of ftrewing. 
Then ferve it hot, with melted Butter and 
Lemon-Juice, or Verjuice, and garnifli with 
Lemon uiced, and pickled Berberries. 

Cream Cuftard. From Lady H. 

BOIL a Quart of Cream, with fome 
grated Nutmeg, and a little Mace 
finely powder'd $ then beat the Yolks of 
twelve Eggs, with half as many Whites* 
With a little Salt ; then add a fpoonfull of 
Sack, and one of Orange-Flower- Water, 
or "Rofe- Water : theii put about fix Ounces 
of fine Loaf-Sugar beaten fine, and well 
lifted 5 and mix all together, when the Cream 
is not too hot 5 then pafs it through a fine 
Sieve, and bake it in China Cups. 

■ 

To imitate the fat Livers of Capons 
roajied. Fr$m the fame* • 

1"^ AKE a Calf's Liver frefli* and cut 
it in pieces, in the fhape of large 
Capons Livers. Dip every one in Flour, 
and fpit them on Lark-Spits, the flat Sides 
againft each other, but minding to put be- 
tween them a (lice of fat Bacon. Roaft 
them, and bafte them well with Butter, 
„ G and 
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and drudging them often with rafjrcd fcs*ad 
ftftcd, and flour with a little Salt. When 
they arc enough, fcrve them with the fcl* 
lowing Sauce. Take two or three Necks 
of Fowls, if you have them* or clfe, a 
little clean Beef Gravey, a little Water, a 
Httle Ale, or fmall Beer $ an Onion and 
fome Pepper and Salt: then ftrain offth« 
Sauce, and pour it into the Difh before 
you lay in your Livers, and garnifh with 
Slices of Lemon, fliced Beet-Roots pickled, 
And fifted rafpings of Bread. Thefe do wcii 
likewife to be laid about a roafted Chicken. 

Td make Pound Cakes. From the fame, 

TAKE a Pound of doubk refined Loaf- 
< $ugar beaten and fifted; then beat 
Qight 5§gs and Air the Sugar in them ; then 
melt a Pound of Butter, and ftir that in with 
the reft, and then ftir in a Pound of Flour, 
fome Mace finely beat, with fome Nutmeg 
grated, and fome Sack, and Orange-Blower* 
Water 5 beat thefe all* together for an hour 
and a half till all is well mix'd: tbenftit 
in fome Currans plump'd a little. To make 
good the name of the Cake, there fhould be.a 
Pound of a fort. Some put about a quar- 
ter of a Pound of Caraway Comfits; but 
every way is good. Bake thefe in^utlo 
Pans,, in a gentle Oven, and when |Ik> ~r<* 
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qtiite cold, turn them cut, and keep them 
in oaken Boxes, with Papers between them, 
in a dry Place. 

To make a fix Hour T adding. From the 

fame. 

TAKE a found of Beef Suet, pick'd 
clean from the Skins and bloody 
Parts, and chop it pjetty fmall ; then take 
a Pound of Raifins of the Sun, and {lone 
them ; then fhred them, and mix them to- 
gether : add to them a large fpoon full of Flour, 
and fix Eggs beaten, a little Lisbon Sugaf* 
fostie Salt, and Come Cloves, and Macer, 
beaten. Thos mix thefe well together, and 
make two Puddings of them, tied up ia 
Cloths wdi flcur'd i boil them fix Hour*, 
aftd fctve them with Sugar and Buffer in 
Cups* This will cut very firm, and; not 
tafte at ail gaxaly. And if you fate one 
cold, cut it in Slices, and lay it upon a 
Grid-iron, uitckr Beef Vriiiie it is roaming, 
and it eats vary well with Beef Grarcy hot* 

To make a Venifon Tajly* From the fymt m 

TAKE fix Poinds of Cambridge pot- 
ted Buffer, and rub k into a pcc&fcf 
flout, bqt-dcP-iMMf rub hi you* Butter too 
-fmall ; and t&en mike it into a Paftc, with 
Water: theft fewft&r you* Pan Well, .arid 
' Srii^n your Pafte is roll'd out thick, lay it in 

G 2 the 
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the Pan, preferving only enough for the Lid. 
The Cambridge Butter is mentioned, becaufe 
it is a little Salt ; or elfe, if you ufc frefli 
Butter, there fhould be fome Salt put into 
the Cruft. When that is prepared, take a 
fide of Venifon, and take off the Skin, as 
clofe as can be, and take the Bones out quite 
free from *he Flefti 5 then cut this through 
lehgth-ways, and cut i^crofs again, to make 
four Pieces of it 5 then ftrew thefe Pieces 
with Pepper and Salt, well mix'd, at difcre- 
tion : and after having laid a little of the 
Pepper and Salt at the bottom of the Pafty, 
with fome pieces of Butter 5 then lay in your 
pieces of Venifon, fo that at each Corner 
the Fat may be placed 5 then lay fome, But- 
ter over it, in pieces, and clofe your Pafty. 
When it is ready for the Oven, pour in a- 
bout a Quart of Water, and let it bake from 
five a Clock in the Morning till one in the 
Afternoon, in a hot Oven. And at ttoe 
fame time put the Skin and the Bones bro- 
ken, with Water enough to cover them, and 
Ibme Pepper and Salt into a glaz'd earthen 
Pan, into the fame Oven 5 and when you 
draw the Pafty, pour off as much as you 
think proper, of the clear Liquor, into your 
Pafty. Serve it hot, but it is properly a 
fide-board Difh, and the Carver ought al- 
ways to take the Services, of the Pafty, from 

the 
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the Corners: where the Fat is, to do honour* 
to the Mattes and his Park, 

Toroaft a Hog's Harflet. From the fame. 

r TH A K E a Hog's Harflet, as foon as the 
JL Hog is kill'd, lay afide the Lights, and 
cut the Liver in thick Slices, and the Heart 
in thinner Pieces $ then take fomtr e£ the 
Crow of an Hog, and cut that in Pieces equal 
with the reft. Then take the Sweetbreads, 
with fome of the Sticking-Pieces, as they 
are called, and fome Slices of fat Bacon. 
Dip thefe into Eggs beaten, and then dip 
them again into grated Bread, fome red Sage 
chopt fmall, and fome Pepper and Salt, with 
a little fweet Marjoram, or fweet Bafil 
powdcr'dj then put the Pieces, broad- fide 
one to another, upon a- fmall Spit, always 
obfervingto put the Bacon next the Heart, 
and the Crow next the Liver 5 then wrap 
them up in a Cawl of Veal, and roaft it. 
Bat thefe Pieces as clofe as you can together, 
and when it is done, ferve it with fome 
melted Butter and Muftard, with a little 
Lemon- Juice. 

To make Cream of Rafpberries. From 

Mrs. Heron. 

TAKE thick Cream, a Quart, and' put 
to that, either fome Rafpberry Syrup, 
or fome Jamm of Rafpberries; but the 
Syrup will mix much eafier with it : how- 

G 3 ever, 
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ever, the jamm of Rafpberries is accounted 
the beft by fome, becaufe that has the Seeds 
in it. But I think, that Syrup of Rafpber- 
rics is better, becaufe all is fmooth, and the 
Cream taftes fufliciently of the Rafpberries. 
Qrxt muft ferve this with the Defert. But 
if you ufe the Jamm of Rafpberries, yon 
muft beat it with fome of the Cream a gopd 
.while before it will mix $ and then put it 
to the other Cream, and ftir it a little, and 
it will mix. 

Artificial Cream, to fa rnix'dwith any Tre- 
ferves of Fruit. From Mrs. M. S. of 

Salisbury. 

TAKE a Quart of Milk, and when it 
is boil'd, put in the Yolks of eight 
Eggs well beaten with the Whites of fix. 
Put not in the Eggs while the Milk is too 
hot, left they curdle, Then, when they 
jure well mix'd, fet them over a gentle Fire, 
and ftir them all the while* and when you 
perceive them to be thick enough, put into 
them what quantity you pleafe of Syrup, or 
Jamms of Apricots, Peaches, or Plums, or 
Cherries, or Oranges, Lemons, or other 
Fruits, ftirring them well till they partake 
enough of the preferv'd Fruit's tafte, and 
then ferve them up, in China Bafons, cold, 
in a Defert, without any Ornament of 
flowers. 
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To #$ake Sweet-meat Cream. From the 

fame. 

AKE tidier clean Cteam from tht 
Dairy, or elfe make the foregoing 
artificial Cream, and flice preferv'd Apricots, 
Or preferv'd Peaches or Plums, into it, hav- 
ing firft fweeten'd the Cream Well, with 
fine Loaf-Sugair, or with the fame Syrup 
they were prcferv'd in. Mix thefe wei£ 
and lerve them fepatately, cold, in Chink 
Bafons. 

To embalm Pidgeons. From a Lady rp 

Suffolk. 

THIS Receipt was communicated in 
this manner : viz. Sir, I have fccti 
the Method you propofe to embalm Par- 
tridges, in your Farmer's Monthly *Dire£?or> 
and have tried it fo far, that 1 have kept 
them, done that way, a Month. I had 
then a mind to try what I could do with 
Pidgeons 5 and as foon as they were kill'd, 
I was diligent to take out all the Blood, and 
wafh them, £nd dry them, as is dire&ed, 
with warm Cloths, both inftde and outftde. 
I then laid them in Pans of earthen Ware, 
and cover'd them with melted Butter, which 
kept them very well, for a long time. I 
wafh'd the Necks of the Pidgeons, when 
the Crops were taken out, with Vinegar, 

G 4 and 
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and dry'd them. Then I ufed them as you 
direft for Partridges, and they kept fwcct 
a Month, fit forRoaftingj and they eat the 
fame as if they werefrefti kill'd. This I fend 
you word of, becaufe ypu piay know how 
far your embalming of Partridges has taken 
Effeft, and to tell you, the Lady who told 
you of it, underftood very well what fhe 
did. As for my part, I ufed frefh But- 
ter* but you did not fay whether it fhould 
be fait or frefh, and I try'd Pidgeons, be? 
caufe they are Fowls which decay foonef 
than any. If you think this worth your 
Notice, 

/ am y 

Tour humble Servant. 

S. F. 

Topreferve Pidgeons another way. Fr$t» 

the fame. 

TAKE Pidgeons freft kih'd ; wafhthem 
from the Blood, and take off the Flefh, 
?s dean as you can from the Bones, anddif- 
diargealithelnfide: then feafonthem well 
with Pepper and Salt, with a little Mace and 
Nutmeg grated, and boil {hem in equal quan- 
tities of Vinegar and Water, till they are 
yery tender with Cloves, or other Spic^, 
gs ypu like j aqd |f you add a Bay-leaf or 
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two it will be better. When your Pidgeons 
are boil'd tender enough, take them from 
the Fire, and when the Liquor is cold, lay 
your Pidgeons in a large Gally-pot, and 
pour the Liquor upon them, and cover them 
up clofe with Leather, and they will keep 
a long time. 

An Attempt to preferve Cucumbers, for 
Stewing, in the Winter. From the fame. 

Sir, 

YO U have often told me, that you was 
a Lover of Cucumbers, and more efpe«~ 
daily ftcw'd, than any other way 5 which I . 
find many others of my Friends come into*. 
Ipropofe, that you fhould pare and flice Cu- 
cumbers as ufual for ftewing 5 and then with 
a little Salt and Pepper, with their own 
Liquor ftew them in a Sauce-Pan till jhey 
are a little tender 5 then pour them into 
a Cullendar, and when they are drain'd well 
from the Liquor, boil fome White Wine, 
with Water, half one, and half the other, 
with whole Pepper 3 and when the Liquor 
is cold, put the Cucumbers into a Gally- 
pot, and pour the Liquor over them : and, 
if you put a little Oil upon the Liquor, I 
jun perfuaded they will keep feveral Months. 
I wifh it may be try'd, for I have thought 
pf it j arjcj according tp my Judgment it 
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may be fit to ufe, any time in the Winter, 
for ftewing. 

When you ufe thefe, pour away all the 
Liquor, and let them pals through a Sauce- 
pan with a little Salt and Water, till they arc 
tertde», as you would have them 5 then drain 
them again in a Cullendar, and fry them 
brown, with burnt Butter, firft flouring them, 
and a little Pepper 5 and when they are c- 
nough, put In a Glafs of Claret, or a Glafs 
of White Wine, 

I am, 



Tmt humble Servant. 

S. F, 

Pippin Tart. From the fame. 

CUT fome golden Pippins in halves 
pare them, and take out the Cores 1 
then ftew them with half their weight of 
Sugar, and fome Lemon-Peel, cut in thin 
Jong Slices, and Water enough to cover 
them. When they are clear, they arc enough \ 
then fet them by to cool, and drain off the 
Liquor, or Syrup, and put that in a Pan to 
ftew gently, with fome candy'd Lemon and 
Orange- Peel, ki dices; then have a fweet 
Pafte prepared in a Difh, and lay in yout 
Pippins, and pour the Syrup, and Sweet* 
meat j, oyer thorn, and bake them in a gentle 

Oven j 
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Oven ; and when it is het, poftr fome Cream 
either pure or artificial over them, and fervc 
the m to the Table. 

To Tickle Marygold-Flowers. From 
Mr. T. ^Buckingham. 

THOUGH the Mary gold Flower is 
of old date in Pottage $ yet it con- 
tinues dill its ftand among the ufefiil things 
of the Kitchen, and cannot more eafily be 
worn out, according to the cuftom of the 
Country, when the Country Folks make 
Broth, Mint with Peafe, Fennel with Mac* 
karel, and fuch like, cannot be forgor. And 
as the Mary gold-Flowers are ufed in Porridge, 
1 fend the Receipt how to pickle them. Strip 
the Flower-leaves off, when you have gather'd 
the Flowers, at Noon, or in the Heat of the 
Day, and boil fbme Salt and Water 5 and 
when that is cold, put your Mary gold-Flower 
Leaves iq a Gallypot, and pour the Salt and 
Water upon them 5 then (hut them up clofe 
till you ufe them, and they will be of a fine 
Colour, and much fitter for Porridge than 
tjiofe that are dry'd. 

, Seed-Cake. From the fame. 

MAKE fome Pafte of fine Flour, fuch 
as you would make for light Bread, 
with Yeaft. Take five Pounds of this Dough, 
without Sal? in it, $nd cover it before a 

Fire 
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lire for half an Hour, to make it rife \ then 
take two Pounds and a half of frefh Butter 
melted, and five Eggs beaten well with half 
a Pound of fine Lisbon Sugar. Mix thefc 
well with your Pafte, and work it till it is 
as light as poffible i and when your Oven is 
very hot and clean, ftrew into your Cake 
a Pound of fjnooth Caraway Comfits j then 
put fome Putter on the Sides and Bottom 
of your Pan, ai)d put in your Cake, and 
one Hour and a quarter will bake it. When 
it comes out of the Oven, coyer it with 
CJoths of Linnen till it is cold 5 theji put 
it, the next Day, a little while into an Oven, 
N.B. You muft be fure to put in the Su- 
gar after the Butter. One may put on an 
keing if one wilL 

To make Orange- Chip s. From the fame. 

TAKE fome frefli Oranges about Fe- 
bruary y and pare them very thin; 
they are then very cheap. Boil them in fc-i 
veral Waters till they are tender, and have 
loft their Bitternefs* then put them into 
cold Water for twelve Hours or more. Then 
make a Syrup for them in the following 
manner. Take about their weight of fine 
Sugar powder'd, and mix it with as mucjr 
Water as it will take in, or a little more. 
Boil this, and fcum it well 5 then drain the 
Orange-Peels from the Water they were 

fteep'd 
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fteep'd in, and put than in a glaz'd earthen' 
Vcflcl, and then pour the boiling hot 
Syrup upon them, letting them remain 
fo till the Day following j then pour the 
Syrup from them, and boil it afrefh, and 
pour it on a fecond time, ind repeat the 
fame work till your Peels aire very clear, 
and the Syrup very thick; and then dry therit 
in a Stove, and they will be fit for ufe, in 
the Condition we buy them. One may 

candy Lemon- Chips after the fame manner. 

* 

To make Hartshorn-Jelly. Frw the fame. 

TAKE fix Ounces of Harts-horn Sha- 
vings 5 put them into two Quarts of 
Water, and two or three bits of Lemon-Peel, 
and fet this in a Sand-heat, for fix or eight 
Hours, or let them infufe about ten Hours 
upon hot Embers* Then boil it briskly, and 
when you find it will jelly, as you may do, 
by taking out a little of the Liquor in a 
Spoon, and cooling it 5 theii ftrain it off, 
and add to it about half a Pound of double- 
refined Sugar powder'd very fine 5 about a 
Gill of Sack, or two or three ipbonfuls of 
Mountain Wine, the Juice of two Lemons ; 
then fet this on a flow Fire, and as it heats; 
beat the Whites of two Eggs to a froth,* 
and put it into the Pan, where the Jelly is,' 
at times as it rifesj and then, when it juft 
boils up, take it from the Fire, and it will 

be 
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be clarified. Then pour it by fmall quan- 
tities into the Jelly-bag, and let it drop or 
tun into fome Receiver s> bat it will be apt' 
to run thick at firft : then take that which 
is firft run, if it be thick, and pour again in- 
to the Jelly* bag, and you will find it come 
clear. Then place your Glades to receive it, 
and change the full one for another, which 
you muft carefully watch, that your Glaifes 
be not foil'd in the leaft, for the Beauty of 
this, in one particular) is its transparency > 
and again, it fhould not be too ftiff. Some 
only take the Harts-horn Shavings, fix Ounces 
to two Quarts of Water, and boil it gently 
till the Liquor will jelly, without the ex- 
pence of a Sand-hear, or fetting it on hot 
Embers. The boiling it h the beft way, 
but requires more Patience, . 

To make a Tart of the Ananas, or Pine- 
Apple. From Barbadoes. 

TAKE a Pitie- Apple, and twift off its 
Crown : then pare it free from the 
Knots, and cat it in Slices about half an Inch 
thick 5 then ftcw it with a little Canary Wine, 
or Madera Wine, and fome Sugac, till it is 
thoroughly hot, and it will diftaibutc its Fla- 
vour to the Wine much better than any 
.thing we can add to it. When it is as one 
'would have it, take it from the Fire ;. and 
when it is cool, put it itioo a- fweet. Pafte, 

i with 



JTVW -^ ■- 



Partly DiR&CT-efe 9$ 

with its Liquor, and bate it gently, a Iktie 
While, and when it comes from the Oven, 
pout Cream over it, (if you have it) and 
fetve it either hot or cold. 

* 

Marmalade of Pine-Appks, #r Ananas. 

WHIN you have final! Pine- Apples 
in Fruit, which are not noble c- 
nough to be brought to the Table, twift off 
their Crowns, and pare them 5 then flicethem, 
and pu* them km> a Syrup of Water, Sugar, 
and Pippins 5 and Boil them with half their 
quantity of Sugar added to them, with a little 
White Wine, breaking them with a S^oon, 
as they boil, till they come to a Afaffy or are 
a little tender. Then take them fromtfec 
Rte, and pi* the Marmaladfe into Glafles to 
keeps and cover every Cilafs with white Pi- 
per, pcefefViflg them ma dry Place. 

• 

To drefi the GibleiP* tfa Tortoife, *rSeat 
Titftle. From 4 Bacbactoea Latty* 

TAKE the H«ad, r the Feet, and tl» 
" Tail, of ekhe* of thefe, and taking 
off their Scales, ftew them three or four 
Hours, in Salt and Water, till they* are air 
moft tender; then broil them a little with 
Pepper and Salt on thenr, and then put 
them into a Stew*J>an with a Shallot, and 
fome Spice and lweet Herbs, according to 
your Taftcj ibmc ftrong-Gravey, and fame 

Water 
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Wine, and thicken the Sauce, taking out 
the bunch of fweet Herbs* You may put 
then fome Juice of Limes to them, or Cha* 
docks or Lemons, to make them fine. 
N.B. This is a dainty Difh, if they are 
broil'd, after the firft ftewing, becaufe as 
they are finewcy, the Sinews ought to be 
a little fcorched by broiling, or elfe they 
will not be fo tender as one would have 
them. 

„ There are two Sorts of Tortoifi^, the 
Land, and the Sea-Tortoife $ but the Sea- 
Tortoife or Turtle, is what I mean, which 
is that which we have about the Weft-Indies. 
This is a fine Animal, partaking of the Land 
and Water. Its Flefh between that of Veal* 
and that of a Lobfter, and is extremely plea* 
fant, either roafted or baked. There are 
fome of thefe Creatures that weigh near 
two hundred Weight. They are frequent- 
ly brought to England in Tubs of Sea Wa- 
ter, and will keep alive a long time. 

To roaft a Tiece of Turtle, or Tortoife. 

From the fame. 

TAKE a piece erf the Flefh of about 
five or fix Pounds, and lay it in Salt 
and Water two Hours 5 then ftick a few 
Cloves in it r and fatten it to the Spit, baftc 
it at firft with Wine and Lemon-Juice 5 and 
when it is near enough, drudge tome Flour 

over 
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over it f with the rafpings of Bread lifted 5 
and then bafte it well, either with Oil, or But- 
ter, ftrewirigoo, from time to time, more 
£ leijr and Rafpings till it is enough ; then 
take the Liquor in die Fan, and pouring off 
th£ Far, bpil k with fbme Lemon-Peel, 
and a little Sugar and Salt, and pour it 
over the Turtle. So ferve it hot. 

To make a Turtle^ or Tortoi fe^*Py*. From 

the fatne. 

CUT the Ffcih of Turtle, or Tortoife* 
into Slices, ahout an Inch thick 5 then 
take Cloves beajtemfinej with fbme Pepper 
and §£lt> and a little Cweet Herbs, and fcafon 
you* fWcfis wlt^L thsifi 5 then lay them in 
yomr Cmjft, yifb (on\e Lemons fliced, and 
a quarter of a Pint of Oil-Olive pour'd 
ove* tbeniy ©c slfe fame Butter laid in bits 
upon thcrp. Inthe cutting your Pieces, \ii- 
fttibuee y<jw £# aiji4 Lean, equally as raay 
b& j, a#d 4ihAijgk thp Fa,t is of a grceniih 

c;9lou% it is ye£ very 4,4^ i°V s : t ^ en clo ^ e 
yoi^r f ye, ^nd jnft before you put it in the 
.9ven> pouf in topic White Wine, and bake 
ij in a gentle Oven till it is tender. Then 
ifeeye it hot- 
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fferve Giflger-Rbecs. From the fame \ 

,A££ Rflojs of Gioi^fer, as wc have 

tfcgi 4^xy in England; wafh them 

•"" * H well, 
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well, and lay one Pound of them to ffeefF, 
ten or twelve Days, in White Wine and 
Water, rtirring them every Day. Theri 
take tv/o Quartiof White Wine, and about 
half a Pint of Lemon-Juice, and boil them 
together a quarter of an Hour j then add 
two Pounds and a half of fine Sugar, and 
boil it to a Syrup, taking off the Scum as 
it rifesi then put in your Ginger, and boil 
it a quarter of ah Hour 5 then let it cool in 
a glazed Pan till the next Day, and then 
boil it again in the Syrup for half an Hour, 
and let it cool, as before, till the Day fol- 
lowing, and repeat the boiling and cooling 
till your Ginger is clear, and put it into 
your Glafles, and cover them with Papers. 
It makes a fine Sweet-meat for the Winter. 

Tojtreferve Ginger-Roott, frefi taken out 
of the Ground. From the fame. 

AS Ginger is very common in the 
JVeft* Indies y fo the Roots are either 
preferved or pickled, when they are frdh 
taken out of the Ground, and we have 
now Ginger, growing ift Pots, almoft in e- 
very Garden whetc there is a Stove 5 and 
in a Year's time a fingle Root will almoft 
fill a Pot 5 fo that one might eafily have 
enough of our own, to prefcrve every Year. 
We muft take them up, when they have no 
Leaves upon them j and then fcaldthemin 

Water, 
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T^ater, and rub them with a coarfc Cloth 
till they are dry j then put them into White 
Wine and Water, and boil them half an 
Hout 5 then Jet them cool, and boil then! 
again half an Hour. Then make a Syrup 
with White Wine two Quarts, half a Pint 
of Lime or Lemon-Juice, and two Pounds 
and a half of fine Sugar, with two Ounces 
of the Leaves of Orange-Flowers. When 
thefe boil together, -put in your Ginger, and 
boil it gently half an Hour 5 then let it coot 
in an earthen glaz'd Veflel, and continue 
to boil it every JDay* and coolihg it till the 
Roots of your Ginger are clear. Then put 
it up in Gallypots, or in Glafies, and cover 
them with Papers, to keep for ufe. 

To make Ta/le ^.Pippins, or other fini 
Apples. Prom the fame. 

I^AKE large Golden-Pippins, or Gol- 
den-Rennets, and fcald them, with 
their Skins on ; then pare them, and take 
. out the. Cores, and beat them in a Marble 
Mortar very well, with a little Lemon-Peel 
grated. Take ttiea their weight of fine Su- 
gar, and a little Water, and boil that in a 
Skillet to a candy height 5 then put in your 
Apples, and boil them thick in the Syrup 
till they will leave the Skillet, and when it 
is almoft cold, work it tip with fine Loaf-Sn- 

~~ H z gar 
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gar powder'd, and mould it into Cakes, 
theft dty them. 

To prefetve Cornelian-Cherries. From 

the fame. 

T-AKE Cornelian-Cherries, when they 
are full ripe, and take their Weight in 
fine Sugar powder'd * then put thefc into, 
our preferving Pan, and lay a Layer of 
tugar, and another of Truit 5 and fo on till 
you have laid all in, covering them with Su- 
gat ; then pour upon them half a Pint of 
White Wine, and fet it on the Fire, and zs 
foon as the Sugar is all melted, boil them 
tip quick, and take off the Scum as it rifes, 
ftirring them every now and then : and 
.when the Fruit is clear, they are enough. 
Then put them into Glafles, and cover them 
with Papers. 

To make Marmalade of Cornelian* Cherries. 

' From the fame. 

WHEN your Cornelian-Cherries are 
full ripe, take out the Stones, and 
to every Pound of Fruit, take its weightof 
fine Sugar powder'd. Wet it with White 
Wine, and boil it to a candy'd height v then 
put in your Fruit, with the Juice that comes 
from them ; then boil them vcrjiqoick, and 
ftir it often, fcumming it clean^ and when 
you fee it very clear, and of a good Con- 
fidence, 
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iiftence, put it into a glaz'd earthen Pan $ 
and when it is almoft cold, put it into 
Glafles, and cover them with white Paper, 
and keep it in a dry Room. Note> If you 
let any of thefe fharp Fruits ftand to cool 
in your Sweet-meat- Pans, they will take an 
ill tafte from them. 

To make Jamm ^Damfons. From the 

fame. 

TAKE Damfons, foil ripe, a Gallon 5 
pick them from the Stalks, that may 
Jiappen to be about them, and the Leaves 
that are fometimes gather 'd with them ; then 
take xucar their weight of Sugar, and about 
a Quart of Warer, and boil them well to- 
other, and put in your Damfons, and boil 
xhem rill they are tender, breaking them 
with a Spoon, all the while, till the whole 
as thicken'd. Then put it in Gallypots, 
and fet it to cool 5 then clofe the Pot? down 
with Leather. 

To prefervi Dvrans in Jelly. From the 

fame* 

TAKE feme of the large *Dutch red 
or white Currans, when they are*4f£, 
and pick them from the Stalks > thea, witfc 
a Pin, pick out the Stones 5 or, you may, 
if you will, leave them on the Stalks, if 
they arc lajgjt Bunches, but (till pick out 

Hj the 
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the Kernels. Then take their weight in Six-* 
gar, and wet it with a little Water, and 
acid a little Syrup of Rafpberries to it 5 then 
boil it to a oyrup, fcumming it as it rifes : 
then put in your Currans, and boii them 
up quick fhaking them often, ftill takipi 
off the Scum as it rifes. They will be enougl 
done to put up, when the Syrup will jelly, 
as you may try by putting fome in a Spoon, 
and letting it cool. When you find fhi?, 
pour out all into Glafles, when it has cool'd 
a little. If your Currans are picked from 
the Stalks, or if they arc in Bunches, then 
let the Syrup be half cold, and pour it into 
the Glafles 5 and then put in your Bunches, 
placing them as you would h^ve them ff- 
tuated, and as it cools, they will fix in their 
feveral Stations j cover the Glafles then with 
white Paper. 

Note, The red Currans ought to be done 
by themfelves, and the white by themfelves, 
for both together will make a difagreeable 
Mixture. 

To dry Apricots. From Mrs. Walfingham 

0/* Suffolk. 

CHUSE for this ufe, the large Tur- 
key or Roman-Apricot, almoft ripe; 
Stone them, and pare them.; then throw 
them into cold Water, with the Parings ; 
weigh the pared Apricots, and prepare an 
ccjual weight of fine Sugar powder'd 5 then 

■fuf 
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put fbme of the Water the Apricots were 
fteep'd in, to the Sugar, and boil them to 
a candy'd height : you may then put in your 
Apricots, and boil them till they are clear, 
and when they have lain a few Days, in 
the Syrup, lay them upon a fine Wyrc Sieve, 
and dry them in a warm Place. Then, when 
they are done, put them in oaken Boxes, 
with Papers between them. 

To Jiew a Rump of Beef. FrQtn Mrs. L-~ 

TAKE a fmall Rump of Beef, lay k 
in a long Pan, deep enough to allow 
your Beef to be cover'd 5 then put to it a 
Pint of Ale, a Quart of Claret, half a Pint 
of Verjuice, or the Juice of ttf o large Le- 
,mons$ and as much Water added, as will 
make Liquor enough to cover it, a Cruft 
of Bread burnt, an Anchovy, fomc bits 
of Lemon-Peel, a bunch of fwcet Herbs, 
two large Hertfvrdfbire Turnips cut in dice, 
two large Onions cut in halves^ fome Pepper 
and Salt, a Nutmeg diced, a few Cloves, 
and a little Mace. Stop this clofe, and let 
it ftew, at icaft, five Hours j then lay your. 
Beef in the Difh, and pafs the Liquor through 
a Si^vc, and fill the Difh with it j garnifh- 
ing with Turnips, cut in Dice, boil'd ten- 
der, and then fry'd in Hog's-Lard, and diced 
Lemon, or you may bake your Rump of 
Beef, if you will, for it is much the fame. 

H 4 An 4 
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fiXiA this way you may liktwife bake 
ftcw a Leg of Beef, or an Ox-Cheek, only 
break the Bones t>f the Leg of Beef, and 
take out all the Bones of the Ox-Cheeky 
and take efpecially Care to clean k, for if 
requires fomc nicety to do it well. 

Peppermint Water, *From the J aw* 

IAKE Pepper- Mint fix handfols, cut 
it a little, and infufe it two Days 
Quarts eff clean Spirit 5 then draw it 
off in a cold Still, marking every Bottle, as 
it fills, with a Number, for the firft Bottle 
will be far the ftrongeft, the fecond left 
ftrong, and the third weaker than the 
fecond 5 and fo as we draw off more, ttey 
will be ftill weaker, till at laft it becomes 
almoft infipid, and fomewhat fourifb, but 
take none of that 5 then cover the Mouth 
of your Bottles with Papers prick'd full of 
Holes, and lpt them ftand a Day or twoj 
then pour your firft'Bot tie into a large ear*hcn 
glaz'd Pan $ and to that the fecond, and 
then the third, and the fourth, aad fo 
on, till by mixing they all become 
of a fujficient ftrength * thai put thiem in 
Bottles, with a Knob or two of douhk-rc- 
find Loaf-Sugar, and cork them clofe. This 
is an incomparable pleafant Dram, tafting 
Ji^e Xcc ? 01 Snow, in the Mouth, but creates 
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? fine warmth in the Stomach, and yields 4 
moft refrefhing flavour. 

This Sort of Mint is ha*d to be xnc% 
with ; but is lately cultivated in fame JPhy- 
fick Gardens at Mitch am. It xnuft be kept 
well weeded, and the top of the Bed, where 
it grows , tn\&\ when we cut it; be 
picked up, a little, with a fmall fork, or 
xheJEarth made fine wit ha Trowel $ feecaufe 
the Runners, of this Xhrt of Mint, fhoot a- 
long upon the Surface of the Ground, and 
fo at the Joints ilrike Root, which is con- 
tra y to other Sorts of Mint, which ihoot 
their Runners under ground. 

Damfofl-Wine to imitnte Ckret. From 

the fame. 

TAKE nine Gallons of Water, mafcfc 
it fcalding hot, and pour it upan 
Jix and thirty Pounds of Malaga RaLfins 
well picked from the Stalks. The Raifms 
fhonld be found, or they will ipoil yoqr 
Wine. While the Water is yet hot, put 
into the Liquor half a Peck of Daaafcns foil 
ripe, and pick'd clean of the Stalks and 
Leaves, to each Gallon v>f liquor 5 «hea 
ftir them all together ia the open Twb wc 
make this Infufton in, aad «Httinue ftirrii^ 
them twice a Day for £x Days. , Keep this 
Tub cover'd with a Cleth all that ttoc : 
then let it #an4five or fix Days longer;, with- 
out 
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out ftiring, and then draw it off: and if it 
is not deep-colpur'd enough, put a little 
Syrup of Mulberries to it, and work it with 
a piece of White-Bread toafted, and fpread 
with Yeaft or Barm, in an open Vcflel ; and 
then tun it, keeping the Bung of the Vef- 
fcl open till the Wine has done finging in 
the Cask. Then ftop it clofc, and let it 
ftand till it is clear, which will be in two 
or three Months ; then draw it off. 'Some 
will juft give their Damfpns a fcald in the 
Water before they pour it on the Kd\ a -., 
which is a good way. 

« 

To Cure 4 Lap-Dog, when he con iki :$ 
drowj) fome ^Days> and ca?inot cat. 
From the fame. 

IF you find a Lap-Dog to be fleepy, and 
will not take his Vi&uals for two or 
three Days ; or if he eats, and as often dis- 
charges it fopn afters take a large Tea-fpoon- 
foll of Rum or Brandy, and as much Wa- 
ter, and holding his Head up, and his Mouth 
open with one Hand, pour it down bis 
Throat. This is quantity enough for one 
of the finally Dogs, and will cure him in 
Jcfs than half an Hours but as the Dogs 
are larger, you may give to the biggeft a large 
fpoonful of Rum or Brandy equally mix'd 
with Water, and fo in proportion to the 
fize of the Dog. It is a fure Remedy. 

Dog- 
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Dog-Grafs, or Couch-Grafs, or Twitch- 
Grafs, necejfary to be had, growing in 
Tots in London, to cure Lap-Dogs, that 
are fie k j in the Summer. From the fame. 

G OUCH-GRASS is one of the Gar- 
dener's Plagues, and is in every Gar- 
den too much. Take a Clump of this, and 
fet it ip a large Garden-Pot, and letting it 
(land as airy as pofTible, water it gently 
every other Morning. There is one fort of 
it, which is finely variegated, the Leaves 
appearing like ftriped Ribbons. This fine^ 
fort is at the Ivy-Houfe at Hoxton, where it 
,may be put in Pots at any time. This, or 
the othcr^ fliauid be put to a Dog, at any 
time, when he is fick, and he will eat it 
greedily, and cure himfelf 5 but for want 
pf this Help, which favourite Lap-Dogs in 
London want, they lqfq their brisknefc. 
I believe it would be worth fonje poor Wo- 
man's while to fell this Grafs, in London, 
where fo many fine Lap-Dogs are £ept, and 
indulged fo much, that they cannot be 
taken abroad to fearch their Phyfick $ while 
thofe of the larger kind take their way a* 
broad, in the Mornings, at their pleafure. 
* This, Sir, I fend you with fome other Re- 
ccipts, becaufe Dogs are not a little ufeful 
about a Farm, aqd the little ones are no 
lefs agrpeable to their Keepers. And I am 

furc, 
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furc, if you publifh thefe, they will prove 
Tcry acceptable to many Ladies, and Gen- 
tlemen, who are Admirers of thefe faithful 
Creatures. 

J am, &c. 

J. L. 

Lisbon or Portugal-Cakes. From the fame. 

TAKE a Pound of double-refin'd Loaf - 
Sugar beaten fine, and paft through a 
fine Sieve. Mix this with a Pound of fine 
Flour j then rub into thefe a Pound of freflt 
or new Butter, till your Sugar and Flout 
looks like Bread-Crumbs ; then add, two or 
three fpoonfulls of Orange-Bower- Water, 
and about ten fpoonfuls of Canary-Wine : 
then beat ten Eggs, till their Whites are whipt 
to Snow, and mix the Eggs, with the reft, with 
a quarter of a Pound of blanched Almonds 
beaten in a Marble Mortar, with fome O 
range-Flower-Water j and when you have 
butter'd your Pans well, fill, fhem half full 
with this Mixture, and bake them, if you 
make them without Curjrans, or elfe fill the 
Pans fuller, firft plumping the Currans, which 
lhould be in proportion, as you pleafe. 

Imperial Florentine. From Mr. Byccorf 

at Augsburgh. 

CUT the leaneft part of a Leg of Vea!> 
in thin Slices, and beat them with the 

Bac* 

>* 
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Back of a Knife, as you would, do Scott 
Coilups; then feafon the Cutlets with 
Cloves, Pepper beaten fine to powder, fome 
Pepper and Salt, with fome Nutmeg grated, 
a little dry'd fweet Marjoram powder'd, or 
fome fweet Bafil. Lay this Mixture pretty 
thick upon them, and roll them up with * 
little Piece of fat Bacon, in the middle ; 
then lay in your Pafte to the Difh, and over 
the Bottom ftrew a little Pepper,, Salt, and 
Nutmeg, with fome Balls of farced Meat, 
with bits of Butter, placed here and there. 
Put in then your rolls of Veal,, with fome 
Cocks-Combs blanched, a qaarter of a Pint 
of Mufhroorn Buttons pickled, fome Slices 
of Lemon, with half a Pint of White Wine, 
and about a Pint of Water ; thenclofe your 
Pye, ' and when it is baked, feitfe it hot. 
N.B. Before you clofe k, put fome bits 
of Butter on the top of your Rolls of 
Meat. 

To make Farced Meat? for the fmgeing 
Florentine. From the J awe* 

TAKE the Lean of a Leg of Veal, 
chop it lsnaU, and beat it *»ell in a 
MarWe Mortar, wkh as much Fat of the 
Kidney of Veal ; and tfhe* put fome Pepper, 
Salt, Cloves, Nutmeg, Powder of dry'd 
fweet Marjoram, and fome Mufhrooms, 
chopt as you pleafe j then add as many Eggs, 

beaten* 
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beaten as ytou think proper, with fome gra- 
ted Bread, to make it into a Pafte, and roll 
this Mixture into Balls. Some inftead of 
the Kidney-Fat of Veal, will chop the fame 
quantity of fat Bacon. 

To make a Tart cf white Beet-Cards. From 

the fame. 

TAKE forfte white Beet-Cards* (or 
Leaves) as much Spinach-Leaves, and the 
fame quantity of French Sorrel, which has a 
round Leaf. Chop thefe fmall, or if you 
beat them all together in a Marble Mortar* 
it is better 5 then drain out the Juice, and 
put it amongft the fame proportion, or quan- 
tity, of the fame Herbs, frefh cut, that is, 
put the Liquor to as many Herbs as you cut 
before, and fhred them 5 then add to them 
about five Ounces of good Sugar, and you 
may put as much Currans. Mix thefe well, 
and bake them ; then pour over it, while 
it is hot, fome Cream that has been boil'd 
thick, and fervc it hot^ but if you uferaw 
Cream, from the Dairy, you muft mix it j 
with the Ingredients, and then ftrew fine 
powder'd Sugar over it, but ferve it hot, 
let it be which way you will. 



r# 
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To make a Trejerve ^Quinces, white 
in Jelly- From the fame. 

MAKE a Syrup of Golden-Pippins,' 
or Golden-Rennets $ and to make 
that, pare your Apples, and core them, but 
never ufe two forts together, for one wiH 
be foft before the other is half done. Al- 
ways take this for a Rule in Apples, Oni- 
ons, and Turnips i they fhould be all of 
one kind, and all from the fame Place, or 
elfe you will be difappointed. Boil your 
Apples wgh their weight in Sugar, and as 
much Water as will mix with it : boil this 
to a Jelly, and in the mean time, pare your 
Quinces, and cut them in Quarters, taking 
them cleqr off the Core ; then boil them, 
firft in fair Water, till they are a little ten- 
der, and then put them into the boiling 
Syrup, and keep them gently boiling half 
an Hour, or what one might more properly 
call ftewing. If the Quinces, are not then 
clear, boil them again, the next Day, in 
the fame Liquor 5 and when the Qumcds 
are as clear as they can be, which is neVcr 
very much like other Fruits, but we fhould 
rather fay tender, put them into Gallypots, 
or Glaffes, and pour the Syrup, or Jelly, o- 
ver them, to keep ; and as foon as they ate 
cold, then put Papers over them. . 

Ti 
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To Candy whole Orange, or Lemon-Peels; 

TAKE fomc Of the faireft Oranges; 
or Lemons* and cut a fmall hole in 
the top of them; then fcoop out all the 
Pulp, as clem as poffible $ lay thefe in WV 
tcr to fleep eight or ten Days, drifting, then* 
to frefli Waters twice a Day 5 then boil 
them in fcveral Waters, till they are tender 
enough to tun a Straw through them; Thai 
take one Pound of doubie-refin'd Ls&& 
Sugar to each Pound of Peel, and aQwst 
of Water : then make your Synjp, and boil 
your Peels in k eight or ten Minutes, md 
let them ftand in your Syrup five or fix Ua#% 
in an earthen glkz'd Veflcl, for it w$n)jI 
fpoil in a Rrafs or Copper Pan : then to o- 
•very Found put one Pound more of Sugar 
into your Syrup, and boil your Peels in kj 
till they are deaf j then put them into CW- 
lypots, and boil your Syrup till k is atarii 
of a Candy height, tvd pour it upo& yoar 
Peek > and wbcta it is cold, cover it. The 
fane manner they preferve the Peels of 
green Oranges, Lemons, and Lime* kx 
Bar&adoes. 

To Jietv Soles. From Yarmouth. 

TAKE the largcft Soles you can get,>gut 
them, andskin them ; lay them then 
into a Stew-pan, and pour in about a Pint 

of 
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of good Jtesf Gravey, and as much Claret; 
fomc bits of Lemon- Peel, an Anchovy or 
two, 9 ftick of Horfe-Radifh, a bunch of 
fweet Herbs, a large Onion, half a large! 
Nutmeg, fpmc Cloves and Mace, whole 
Pepper, and Salt, with a little bit of Butter. 
Then ftew thefe till the Fi(h is enough, and 
pour off the Liquor, through a Sieve, and 
thicken it with burnt Butter, having firft 
put to it the Juice of a Lemon. Then pour 
the Sauce over the f ifh, and garnifh with 
Lemon fliced, and the Roots of red Beets 
pickled and fliced, withHorfe-Radifll fcraped^ 
and fry'd Bread. 

A Hafb ef ram Beef. From Mr. Moring 
at the Bke^Pafts Temple-Bar. 

CUT 'fomc thin Slices of tender Beef, 
and put them in a Stew-Pan, with 
a little Water, a bunch of fweet Herbs, 
fome Lemon-Peel, an Onion, with fome 
Pepper, Salt^ and^fcmc ^utmeg. Cover 
thefe clofe, and let them flew till they are 
tender j then pour in a Glafs or two of 
Claret; and when it is warm, clear your 
Sauce of the Onion, Herbs, &c, and thic- 
ken it with burnt Butter. It is an excel- 
lent Difh. Serve it hot, and garnifh with 
Lemon fliced, and red Eect-RoQts, Capers, 
and fuch like. 

I Thin 
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Thin Beef-Collups Jtew'd. From Oxford. 

CUT raw Beef in thin Slices, as you 
would do Veal, for Scots Collups $ 
lay them in a Difti, with a little Water, a 
Glafsof Wine, a Shallot, fome Pepper and 
Salt, and a little fweet Marjoram powder- 
ed i then clap another Difti over that, having, 
firft put a thin (lice or two of fat Bacon 
among your Collups : then fet your Mcfs, (b 
as to reft upon the backs of two Chairs, and 
take fix Sheets of whited-brown Paper, and 
tear it in long Pieces ; and then lighting one 
of them, hold it under the Difti, till it burns 
out, then light another, and fo another till 
all your Paper is burnt 5 and then your Stew 
will be enough, and full of Gravey. Some 
will put in. a little Mufhroom Gravey, yfkh 
the Water, and the other Ingredients, which 
is yet a very good way, •.-.-. 

Stew'd Beef- Steaks. From the Spring-Gar- 
dens at Vaux-HSll, Surrey. 

TAKE good Rump- Beef Steaks, and 
feafon them with Pepper and Salt} 
then lay them into the Pan, and pour in a lit- 
tle Water i then add a bunch of fweet Herbs 
a few Cloves, an Anchovy, a little Ver- 
juice, an Onion, and a little Lemon-Peel, 
with a little bit of Butter, or fat Bacon, 
and a Glafs of White Wine. Covet thefe 

clofc, 
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tlofe, and ftcw them gently, and" when they 
are tender, pour away the Sauce, and drain 
it 5 then take out the Steaks, and flour 
them, and fry them 5 and when you put 
them in the Difh, thicken the Sauce, and 
pour it over them. This way was much 
approved. 

To make Cologn's-Geneva. From Cologft. 

TAKE good Brandy, one Gallon 5 then 
take two Pounds of Juniper-berries 
frefh gather'd, and full ripe. Prefs thefe till 
you perceive a greenifli Liquor come from 
them 5 then put them into the Brandy, and 
let them remain £bout ten Days : then pour 
them through a Cloth of coarfe Linnen, 
and fqueeze it, and when you have the Li- 
quor, if you find it too ftrong, you may 
add to it fome more Brandy, and half a 
Pound of fine Sugar to a Gallon* Then 
put it in Flasks, or Bottles. 
. Then take the Preffings, and infufe them 
again in Brandy, for fix or feven Days, and 
diftilthcm. This they call double Cologris 
Gin, and the beft is fold in Holland, at three 
Shillings and Six-pence per Quart. 

To make Scots-Snuff, or pure Tobacco- 
Snuff. From Mr. Hyflop. 

TAKE the Leayes of good Tobacco, 
and fpread them open.} then dry them 

1 2 gently 
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gently in the Sun, or before the Fire; and 
ftrip them from the Stalks i when the leafy 
part will crumble, between the Fingers 5 
then put it into a Mill, and with a Peftic 
rolling about it, the Tobacco will prefently 
be ground, as fine as Snuff* orelfe, if you 
have never a Mill, when your Tobacco will 
break between the Fingers, lay it on an 
oaken Table, and pafs the flat fide of a 
Knife over it, backwards and forwards, as 
if you was whetting it, preffing it hard, and 
you will make fine Snuff. This I mention 
here, becaufe, fometimes, the Snuff-takers 
are without Snuff, and remote from any 
Place where it may be had, and would give 
any Money for it 5 which was my Cafe* 
when I learn'd this Receipt, and by the 
laft Mea«fs was prefently fuppfied : we may 
make it likewife of cut Tobacco dry'd be- 
fore the Fire. 

Or if we raife Tobacco in our Gardens,. 
pick the Leaves from the Stalks, towards 
the Root, when they are full grown, tie 
fix in a bunch together, and hang theqa up 
to dry in the Shade 5 then dip them in Wa- 
ter, or fome Beer or Ale, and hang them 
up again to dry, and then prefs the Leaves 
one upon another, in their Bunches, in a 
Box or Tub, as hard as poflible $ and in a 
few Months time, they will make very good 
Snuff, being order'd as above directed. 

Butter 
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Butter turned to Oil recovered. From 

Mrs. M. N. 

THERE are fome Lands, as well as 
fome Treatments of Butter in the 
Dairy, that mikes the Butter fo very fat 
and greafy, that it is hard to melt, without 
running to Oil 5 while, on the other hapd, 
there is a fort of Butter, which cuts as firm 
as Wax 5 and even this will fometimts turn 
to Oil in the melting, but very icldom. 
However, when it fo happens, pour your 
Oil'd Butter into a Porringer, and letting it 
(land a little, melt a little frefh, andasfoon 
as it is liquid, pour into it, by gentle de- 
grees, at times, fome of the Buttet that was 
oiTd before, keepingyour Sauce-pan fhaking 
all the while 5 and if you find it any way 
difficult to be recovered, pour in a little 
Milk, and fhake them together, and it will 
recover. Memorandum, A Sauce- pan that 
is very thin at the Bottom is apt to oil But- 
ter, kt it be ever fo good. 

Orange or Lemon-Cakes. From the fame. 

TAKE fome prcferv'd Orange or Le- 
mon-Peels, wafh'd from their Syrup 5 
then beat them, in a Marble Mortar, to a 
Pulp, adding a little Orange-Flower-Water 
to them, and a very little Gum-Arabic to it 
powder' d, this will become a Pafte* then 

I 3 mould 
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mould it into Cakes, with double-refined 
Sugar beaten fine, and dry them * they rnuft 
then be laid in Boxes, between fheets of 
white Paper, and kept in a dry Place. 

To dry Plums, of any fort, tyithoni Sugar, 

From the fame* 

TAKE a Wyre Sieve, and gather your 
Plums, not too ripe, nor in the heat 
pf the Days run a Needle through the Skin 
pf each of them, and lay them on the Sieve, 
fo as not to touch one another. Put your 
Sieve then into a declining Oven, and let 
it ftand twelve Hoursj then fet it by, and re- 
peat the fame the fecond and third time, 
jind if the Plums are large, then it may be 
they will require the foufth or fifth tim$; 
but turn them every time, when you are 
going to put them iq the Oven. They 
will dry by this Means fo well, that you 
may keep them all the Winter, for ufe, in 
JJoxes, in a dry Place. Memorandum, Some 
of them will candy on the Qutfides. The 
Muflel-Plum is a very good one for this 
ufe. 

fhe Shropfhire and Worcefterflnre-Dilh, 

From the fame. 

SlKy 

IF you would pleafc all People, by tfa 
feveral Receipts ypu publifh, you ought 
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to have the particular . Difh that is the Fa- 
vourite of every County. In Wore eft erfhtre 
and Shropshire, the following is in efteem, 
and I believe you will oblige feveral Gen- 
tlemen and Ladies of thefe Parts, if you 
would infert it in fome of your Works. 

Take, fome good middling Bacon, and 
fry it $ then put in fome Calf's Liver, and 
cut it in thick Pieces, pepper it, and fait 
it $ and when it is enough, for it muft not 
b r e fry'd hard, have ready prepared fome 
Cabbage-Lettuce, fome white Beet-Cards, 
or Beet-Leaves, , and fome Spinach-Leaves, 
and chop. them together, with fome Parfley, 
but not too ftnall 5 then chop fome Onion, 
and mix with the reft 5 then throw them 
into your Frying- pap, with a piece of Butter, 
when the Bacon and Liver is out, and fry 
them till they are tender, and as brown as 
may be 5 putting in a fpoonful of Verjuice, 
or the Juice of a Lemon, a little before* 
they are enough. And having kept the Li- 
ver and Bacon hot all the while, pour thefe 
Herbs over the.pi, which ought to be in good 

quantity. 

* 

Fine Cakes to keep. From the fame. 

TAKE a Pound of fine Sugar pow- 
der'd, and fomewhat lefs than a 
Quart* of Flour. Rub thefe with a Pound 
of frefh Butter, and mix it with three or 

I 4 four 
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four Yolks of Eggs, with fom* Oraftge* 
Flower-Water, and a little Ale-Yeaft : Cot 
this Pafte before the Fire to rife, and roll 
out your Cakes thip, whilethc Pafte i$ hoc $ 
then cut them into what Shapes you pleafe, 
and prick them on the top, and take them 
in a gentle Oven, They will k$ep a long 
fjme and are very good. 

To make Pgnzance^Cakes, From the fame. 

TAKE the Yolks of Eggs well beaten, 
put to them fome Mace finely pow- 
der a, with a few fpoonfuls of Wine, a 
Jittle Salt, and as much Sugar as you pleafe ; 
then add as much Flour as is neceffarjr, and 
a fmall quantity of Ale-Yeaft, *nd warfc 
your Dough pretty ftitf 5 th<sn add fome 
frefo Butter, broke*! in little bits, and work 
if in till all the Pafte his partaken of ft, 
and the Dough becomes ds ftlff as at fir/f. 
Make your Cakes then, and bake them. 
They tf ill keep fome time. 

fTa make Ctyftal candy d Sweet-meats, 

From the fame. 

WHEN we ptopdfe to make thefc can* 
dy'd Sweetmeats, we muft fkift 
know what Fmits, Flotyejra, & c . ate pro- 
per for them, and bow thqfe ought to bt 
gathered and prepared. 

Firft 
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Fifft of all, t6 begin with the Flower^ 
Take Orange-Flowers, 6r Lemon, or Ci- 
tron-Flowers* gather them, when the Dew 
is upon them, in the Morning, becaufe the 
Leaves of them will be then full, and then 
they are beft to ufe, when the Leaves are 
pick'd off, and then the Dew will be gone i 
but if they lie a Day, they will (brink, turn 
bitter, and of a ycllowifh brown Colour. 
Take thefe Leaves frefh pick'd, and pour the 
following Composition upon them. 

You may take alfo feme Orange, or Le- 
mon, or Citron, preferved, and dry'd, and 
cut them in fmall pieces. Or Apricots dry'd 
and cut into fmall pieces, or fuch forts fts are 
a little hard in themfelves will do. If one 
was to cut fome Pine-Apple, or Ananas, 
limply or preferv'd, and cut that in pieces, 
it would be entomb'd in a Rock of Sugar 5 
or Currans preferv'd upon their Stalks may 
do, if you think it worth while 5 but O- 
range-Flower-Leaves do very Well. It is 
a fine Candy to carry in the Pocket. 

Then to begin your Bufinefs. Take one 
Pound of double-refined Loa£-Sagar beat 
fmall, and finely ftfted * mix this with four 
or five fpoonfuls of Orange-Flower- Water, 
and about half a Drachm of Gum-Arabic 
finely beaten 5 then put three fpoonfuls of 
White Wine, and mix all together, and boil 
them in a glazed earthen Vefiel till theLiquor 
Will hardly run, or at leaft run in Hopes $ then 

have 
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have fmall Jars of earthen Ware glazed, and 
put into each of them the feveral forts of 
Fruits, and Flowers, you would inclofc in 
candy 'd Sugar, making thofe Jars very hor, 
and immediately pour the Liquor upon them, 
and flop them clofc 5 then put the Jars into 
a Stove, fot a fortnight or more, and you 
may then break the Jars, and your feveral 
Fruits and Flowers will be inclofcd in a cry- 
ftal like Candy, fuch as white Sugar- Can- 
dy. And then with a (light blow of an Ham- 
mer, break thefe Candies into Pieces of a- 
bout a Finger's length, and keep them in 
Glafles ftopt clofe, in a dry Place, and 
they will remain good feveral Years. The 
little Pots muft be broken of courfe. 

To make a Hackin. From a Gentleman in 

Cumberland. 
Sir, 

THERE are fomc Counties in Eng- 
land, whofe Cuftoms are never to 
be fet afidc 5 and our Friends in Cumberland, 
as well as fome of our Neighbours in Lath 
cafbire, and elfe-where, keep them up. It 
is a Cuftom with us every Chriflmas-Dxf 
in the Morning, to have, what we call an 
Hackin, for the Breakfaft of the young Men 
who work about our Houfe 5 and if this Difh 
is not dreffed by that time it is Day-light, 
tfcie Maid is led through the Town, between 
two Men, as faft as they can run with her, 

up 
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up Hill and down Hill, which fhe accounts 
a great fhame. But as for the Receipt to 
make this Hackin, which is admired Co much 
by us, it is as follows. 

Take the Bag or Paunch of a Calf, and 
wafli it, and clean it well with. Water and 
Salt * then take fome Beef-Suet, and fhred 
itfmall, and Aired fome Apples, after they 
are pared and cored, very fmall. Then put 
in fome Sugar, and fome Spice beaten fmall, 
a little Lemon-Peel cut very fine, and a 
little Salt, and a good quantity of Grots, 
or whole Oat^meal, fteep'd a Night in Milk 5 
then mix thefe all together, and add as ma- 
ny Currans pick'd clean from the Stalks, 
and jrubb'd in a coarfe Cloth 5 but let them 
not be wafh'd, And when you have all rea- 
dy, mix them together, and put them into 
the Calf's-Bag, and tye them up, and boil 
them till they are enough. You may, if you 
will, mix up with the whole, fome Eggs 
beaten, which will help to bind it. This 
is our Cuftom to have ready, at the open- 
ing of the Doors, on Cforijtmas-Day in 
the Morning, Jt is efteem'd here? but all 
that I. can fay to you of it, is,, that it eats 
fomewhat like a ChrifttnasVyz, or is fome- 
what like that boil'd. I had forgot to fay, 
that with the reft of the Ingredients, there 
fhould be fome Lean of tender Beef ipinced 
fmall. 

The 
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The Northampton-Cake. 

AKE a Peck of Flour, and a Pound 
of fine Sugar beaten well into Pow- 
der, and fifted; then add a quarter of an 
Ounce of Cloves, half an Ounce of Cin- 
namon, and a large Nutmeg, and beat them 
to powders put to this fomc Orange-Flow- 
er- Water, or Rofe- Water i then take five 
or fix Pounds of Currans well pick'd, and 
fub'd dry with a coarfe Cloth, but not 
wafh'd. Put thefe with your Fruit, and a 
little Salt into the Flour ; then take as much 
Cream as you think proper : then melt twa 
Pounds of Butter, to mix with it, and add 
a Pint of Canary- Wine, and kneed it with 
fome frefh Ale-Yeaft, till it rifes under your 
hand. Have your Oven hot before you put 
k in the Hoop for Baking. 

Of the Baking of Fruit. From Mr. L. M. 

IT is to be obferved, that all Fruits that 
are ripe require little baking, and thofe 
which are of the hardeft, or mod uftripc 
Sorts, ought to have a long and gentle 
baking. In Pears, for example, when we 
have fome of thofe, which ripen in the Au- 
tumn, they will bake with a Tart * for as 
they are ripe of themfelves, they requires 
very little baking, for Ripenefs is one de- 
gree tending to Rottennefs 5 and as that h 

done 
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done by beat gently, £0 the Oven brings 
that to a certain height, fuddenly, with its 
Safeguard of Sugar > that the Fruit comes 
to its full flavour, with the additional beau- 
ty, from the Sugar. It would have done 
a great deal by Nature itfclf, if the Tree had 
flood in a place agreeable ; but much more 
would it be for thofc baking Pears, as we 
call them, if they had the advantage of a 
good Climate > one may guefs then how 
much difference there is between one and 
the other. In the tough and hard Pears, 
one ought to bake them twice, that is, once 
with a little Water and. Sugar, in as hot an 
Oven as they bake Bread in $ and then put 
them in Pyes, and bake them over again, 
fo will they become tender, well tafted, and 
of a fine colour. But be it as it will, as 
foon M either of thcic come out of the O- 
ven, pour fome Cream over them, and mix 
it with tfcem, if they are to be fcrved hot, 
mafhing the Fruit all the while 5 but if they 
arc to be ferved cold, then only pour fome 
Cream over them, when they juft come from 
the Oven, and let it remain till you ferve 
it cold. 

There is one way which is pra&ifcd by 
fome, and that is, to break the hard Pears, 
juft when they aire taken out of the Oven> 
in the Pye$ for elfe the outfides, though, 
the Kind is off, will be hard, and tough : 

then 
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then pour on the Cream. It is to be noted, 
that all ripe Apples require lcfs baking, and 
lefs Sugar, than the hard Apples, which da 
not become ripe till fome Months after- 
wards. When an Apple, or Pear, for ex* 
ample, is as ripe as it can be in our Climate, 
it will have fome foftnefs, and fome fweet- 
nefs in it, and therefore will require left 
baking, as baking is only a fort of ripening ? 
and fo on the other hand : but we are provi- 
dentially provided with both Apples and 
Pears, which are, fome ripe fooner, and fome 
ripe later 5 even that by the end of July* we 
have fome ripe, and fome remain hard and 
four till June. We ought be apprifed of the 
Sorts, to take them in their feveral Seafons, 
and not to take the Winter Fruits, for bak- 
ing, when we have ripe Fruits by us. Ma- 
ny thoufand Buflhels of Fruit are loft for 
want of this Caution. 

So at any time, when you ufe Apples, or 
Pears, for Tarts, Puddings, or Sauces, let 
them be all of one Sort, and ripe 5 for, if 
they are ripe, or towards it, they will fooa 
foften 5 and if you put two Sorts together 
one will be in Pulp very foon, and the o- 
ther will be hard for an Hour or two, and 
at length will not be foft. Memorandum, 
This is not to be disregarded. 

Ta 
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To make Tafte. From Mrs. £eafly. 

THERE arc many forts of Pafte made, 
and among them, arc fomc which arc 
made with Eggs, according to the old fafhionj 
but thefc are always hard, when they arc 
baked, though they will fly and crackle in 
the Mouth, but they tafte like Sticks : while, 
on the other fide, leave out your Eggs, and 
ufe Butter and Water only, as in the fol- 
lowing Receipts, and your Pafte will melt 
in the Mouth, and be agreeable to the Tafte. 

If you would have a fweet Pafte 5 then 
take half a Pound of Butter, and rub it into 
about a Pound of Flour, with two or three 
Ounces of double-refined Sugar powder'd, 
and qiake it a Pafte, with cold Milk, fomc 
Sack, and Brandy. This is a very good one. 

You may alfo make an hot Pafte, for 
minced Pyes, or fuch like> by taking a quan- 
tity of Flour as you like, and break a Pound 
or two of Butter into a large Sauce-pan of 
Water j and when the Butter is melted, 
jyake an hollow in the midft of the Flour, 
3&d fcumming off the Butter, throw it, at 
into the Flour, with fome of the 

iling hot Water along with it; then, 

en you have enough for your ufe, work 
it into a ftiff Pafte, and lay it before the 
Fire, cover'd with a Cloth, and. cut Off 
fijeh bits as you want, juft when you are 

going 
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going to ufc them. This Paftc docs very 
well for raifed Pyes. Some will make this 
Pafte by breaking in a Pound of Butter in- 
to a quarter of a Peck of Flour, and then 
pouring on it fome fcalding hot Water, 
enough to work it to a ftiff Pafte. As for 
Tarts, one may make the following Puff- 
Pafte. Rub in fome Butter into your Flour, 
and make it into a Pafte with Water, and 
when it is moulded, roll it out till it is a- 
bout half an Inch thick $ then put bits of 
Butter upon it, about half an Inch afunder, 
and fold your Pafte together, and then fold 
it again : then roll it again till it becomes 
of the thicknefs it was before $ and then lay 
bits of Butter on it, as before dire&ed, and 
fold it as mention d above, and roll it again 
to the thicknefs of half an Inch $ then put 
on the reft of your Butter, and fold it up, 
and roll it for the laft time, doubling it, 
and rolling it twice, before you ufe it. This 
is very good for Puffs, Puddings, or Petty- 
Patees. 

As for Meat-Pyes, orPaftics, they require 
another fort of Pafte, which is made tbift. 
Rub feven Pounds of Butter into a £ 
of Flour, but not too fmail $ then make 
into a Pafte with Water. It is good i 
Vcnifon*Paftie$* and fuch like great Pyes. 

TV 
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*Tb drefs a *DiJb of Fifh in the befi man- 
ner. From the fame. 

TO make one of thefe grand Dirties, you 
ought always to have fome capital fort 
of Fifh, for the middle oftfceDifhj fuchas 
a Turbut, a Jowl of frefh Salmon, a Cod's 
Head, or a Pike boiled 3 and this muft be 
adorn'd either with Flounders* Whitings, 
Soles j Perch, Smelts, or Gudgeons, or Bourn* 
TroutSj which arc the fmall River Trouts, 
or young Salmon*Fry> according as yoii 
can meet with them; This kind of Difti 

is call'd a Bifque of Fifh. 

• . . 

3* boil Frejb Salmon. 

IF ybu hare frefh Salmon, you wafh it 
with Salt and Water, and according to 
theFafhion, leave all the Scales on, though 
fome take them off, to prevent that trouble 
at the Table; for the Skin of the Salmon 
is the fetteft part of the Fifh, and is liked 
by moft People. Lay your Fifh thus prepared, 
intone Pan, where you boil it, and pour 
in \rotcr, with a fixth part of Vinegar, a 
.little Salt, and aftick of HorfeJUdifti 5 this 
ihould be boiled pretty quick : thus far for 
boiling frefh Salmon. The grand Sauce 
for it you will fee at the end of thefe Re- 
ceipts, for preparing the feveral forts of 
tilt* for th? Bifque i but if it is Jferved alone, 

K /■ theft 
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then let the Sauce be as follows. Take i 
Pint of Shrimps, a Pint of Oyftcrs andtheir 
Liquor, arid half a Pint of pickled Mufh- 
roorris ; or elfe take Shrimps, and the Bodies 
of two middling Sea-Crabs, or of a couple 
of Lobftersj the Tail of the Lobfters to be 
cut in Dice, but ufe which you have by you. 
If you have Oyfters, ftew them a little, in 
their own Liqudr, with fome Mace, and 
whole Pepper, then lay by the Oyfters, and 
put Mufhroom Pickle to the Liquor, and 
diflblvc two Anchovies in it j then melt 
whit quantity of Butter you think fit, and 
mix your prepared Liquor with it, adding 
a little White Wine, or that may be left 
put. I fhould take notice, that juft before 
you nlelt your Butter, put your Oyfters, 
Shrimps, and Mumrooms, &c. into yoor 
prepared Liquor to boil up, and then mi* 
all together. Note, The Bodies of the Crabs 
being well ftirred in the Liquor, will thicken 
it, and render the whole very agreeable. 

To boil Turbut, Flounders, or Plaife, Pike> 
or a Cod's-Head, or Whitings* 

TlJTHEN your Fi(h are gutted and well 
yV wafh'd: put them upon your Filh* 
Plate; the Jacks or Pikes, whether final! 
or great, muft have their Tails skewer'd 
into their Mouths, fo that they make a round 
figure, which is die Fafhioa. Then pot you* 
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Full into the Kettle* imp as much Watet 
as will cover them. Put into this Water* 
an Onitfn, *kh fome Cloves ftuck in it, 
fome Marie, ipinc #holf Pepper* a little 
bunch of fyfcet Herb*, a ftick of Horfe- JUd ifh> 
and half a Lemon. When your Liquor boils* 
add a litfle Vinegar, or Verjuice 5 and w hen 
your Fifh are boiled enough, let them drain 
before the' Fir*. The Saucefor thefe, if they 
arc fitrved ftagly, is that directed' for the Sal* 
moo, or elfe (ome metoed Butter, Ancho- 
vies diffolvcd in Water* over the Fire, and 
fome Shrimps; or for want of thejn, ifyoj* 
can get any of tot fajiali C#abs, fucb. as they 
fell in London, about eight Or ten a Penny, 
«ad n0 higger in their BodJe$ than to con- 
tain the quantity of a Cokkn-Pif pin. Take 
the JafliJe of the Bodies*f tiicfe, and thicken 
yoM* £a»* with them. Or if you have 
Cray-full, take the Bodies of them, and 
Hhk thoaa veil wkfc your Since, and cut 
taeTfttfs in.Omli bits, as bjg#s Pcafe. The 
foregoing way <tf tailing Fi» f iyes them & 

Tpjrjf Spice, flpunilew, Elalfe, Whitings, 
«aeksj 40/ CW&eons, tf y3«v& Hkf. 

* 7 lpAKE a large quantity of Hog's- Seam, 
JL «>r Laud, and melt it in a Pan, till it 
M wery hot ; *hea put in your Fifh, prepa- 
red at fati©ws; hut iuA you jmay fry fonw 
Kj Bread 
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Bread, in Lengths, as big as one's Fingcf> 
to drain for a Garnilh. 

As for Soles, skin them, and gut them, 
then flour them well, and tofs them into 
the Pan, turning them once, when you fee 
the upper fide of a yellow Colour. When 
they are enough, put them into a Cuilendar 
to d tain before the Fire. 

Flounders arc only to be gutted* iiid the 
Skins wafh'd with Water and Salt* and be- 
ing well dry'd with a Cloth, flout them, 
and fling them into the Pan, and ufe them 
as you did the Soles. 

The Plaife are to he done ill the feme 
manner as the Flounders. 

Whitings muft be treated in the fame 
manner as the former. 

Smelts muft be only rub'd with a coarfe 
Cloth, and then flour'd, and thrown into 
the Pitt. 

Gudgeoris muft be fcaled and gutted, well 
dry'd and flouf'd, and thrown into the hot 
Lard : but take care in all thefe that you 
have a quick Fire under them, and not too 
many in the Pan at one time. 

You have now all your Furniture for ydtfr 
Bifque of Fifh i but to fry them ftill crifper, 
and better, ufe Sallad-Oil inftead of Hogs* 
Lard j or if you have neither of thefe, you 
may ufe good dripping of Beef, or Mutton, 
but there muft be enough of it, anditfliould 

be 



Part II. Director. 133 

be as hot as poflible, in the Pan, when 
you throw your Filh in. Serve thefe with 
melted Butter, and Anchovy Liquor, with 
Shrimps, or Oyfters, if they are finglc. 

Tg brail Whitings, 

CLEAN your Whitings, with Water 
and Salt, after they arc gutted, and dry- 
ing them thoroughly, flour them well, then 
lay them on the Grid-Iron, firft rubbing it 
with a little Cfaalk. As you find them c«- 
noqgh on one fide, turn them, and fervc 
them, if they go to the Table alone, with 
Butter melted, fome Anchovy Liquor, and 
Oyfter Sauce 5 thefc may make one of your 
grand Pifhps of Fifh, but fry'd and boiled is 
enoqgh, becaufe there is never a Difh of 
this kind, but there are many more at the 
fame Tregt ? wh;chi wjH give the Cook a 
great deal of difficulty, and befides you muft 
Sill in this Difh have fome Spitchcot-Eels. 

N.B. I forbear to mention here the 
manner of drefling Spitchcot-Eels, as they 
are already fet down in the firft part of 
this Book. 

When you fry Whitings, skewer their 
Tails in their Mouths 5 and fome take off 
$keir. Skins. 
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The Grand *DiJb of F$fl>, mi its Sam 

WH E N we have prepared thefe things, 
with regard to the grand Difh we de- 
sign, then make the following Sauce : viz* 

Sauce for a B if que of Fijb, 

TAKE a Pint of Gravey, twoorthrtf 
fyoonfuls of Mufhrootn Katcbep, 
and a fpoonful or two of Mufhroom Pickle j 
then add about a Gill of White Wine, half 
an Onion, a flice of Lemon with the P#l ? 
two Anchovies fhred, fome Cloves, and 
Mace. "Wheh thefe have boiled half a quar- 
ter of an Hour, take out the Onion, and 
Lemon, and thicken your Liquor, vt\t\i a- 
bout three Pounds of Butter, rub'd in * 
little Flour } then put in the Body of a 
Crab, ot Lobfteir, Shrimps, Oyfters, and 
Mulhrooms^ and it is ready to pour over 
your Fifh: but fome rather chufe toftrvc 
this Sauce in Bafons, left it be too high fif 
every Palate. However, when you have 
difpofed your Fifh well in the Difh, garni* 
With fry'd Bread, Horfe-Radifh fcraped, fry'd 
Parfley, Lemon fliced and pickled, #4 
Beet.Root fliced, afad fervt it tip hot- # 
your Sauce is fetv'd in Bafons; then take 
care to have one Bafon of plain Buttet: 
but if all your Company happens to Hkc 
thfe tick Sauce, yow PUh of Fifh will *»ake 
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a much better appearance to have fpme of 
the Sauce rtour'd over it, before you lay- 
On your Garnifh. Remember to lay youf 
Spitchcot-Eeli.near the edge of the Difti. 



K 



2T<? broil Herrings,^ as to frtvfnf theit 
fifing iff (be Stomach. ^From the fqjq*- 

T^AKE frefh IJerrings, fcalethem, gut 
them, and wa(h thcnii and when 
they are well dry*d with a Cloth, ftrew them 
'with flour of Ginger, as you would any Fiflj 
with Flour, then broil themj and whfu 
they are enough, the tafte of the Ginger 
is quite loft : then ferve them with Claret, 
Butter, Salt, and Muftard, made into a 
Sauce, and they will not at all difturb the 
Stomach. 

<d White Fricafl?e of Rabbits. Frptn the 

fmt. 

AKE three or four young Rabbits* 
and cut them to pieces, then put 
them in a Stew-pan, with four Ounces of 
Butter $ then feafon them with fome He- 
mon-Peel grated, a little Thyme, a little 
fweet Marjoram, Pepper, Salt, and a little 
Jamaica Pepper beaten fine. Let thefe be 
clofc cover'd, and ftew them gently, till 
they are tenderj then take about half a Pint 
of Veal-Broth, an Onion, fome Lemon, a 
Sprig of fweet Marjoram, and fbme Spice, 
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to your mind, and put to it half a Gill of 
White Wine. Boil thefe together fix or 
feven Minutes, then pour away the Butter, 
in the Stew-pan, and (train your Veal Crra- 
vey through a Sieve j then beat the Yolks 
of four Eggs, with half a Pint of Cream* 
Then put fome of the Broth, by degrees, to 
the Eggs and Cream, keeping them ftirring, 
left they curdle, and you may put to it 
fome Parflcy boil'd tender, and fhred fmall ; 
then put it to the Rabbits, and tofs them 
up thick with Butter, adding fome pickled 
Mufhrooms, and fcrve them hot with a 
Garnilh of diced Lemon, and red Be?t-RpQt 
pickled* 

r A Neat's-Tongue roafted. From the fatnf* 

TAKE a large Neat's-Tongue, that has 
lain three Weeks in Salts mixed in 
the following manner. Take a quarter of 
a Pound of Salt-Petrc, half a Pound of 
Bay-Salt, and three Pintjs of common. Salt. 
This is enough to fait four Tongues; 1ft 
them be rubb f d well with this Mixture, i$d 
kept in a cool place. Take, I fay, one of 
fhefe Tongues, and boil it till the Skin will 
come off; and when it is ftript of its Skin, 
(tick it with Cloves, about an Inch afunder, 
then put it on a Spit, and wrap a Veal-Cawl 
pver it, till it is enough 5 then take off thp 
Cawl, and juft froth it up, and ferve it in a 
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Difh with Gravey. Note, The Cawl will 
keep the outfide tender, which other wife 
would be hard. One muft ferve with it, in 
Saucers, df the following : Grate a Penny- 
Loaf into about a Pint of Water, and half 
as much Claret ; then boil it thick, with 
two. or three chips of Cinnamon, then 
fweeten it to your mind, as you pleafes 
ftrew fome fifted rafpings of Bread about 
the Difh, and garnifh with Lemon diced* 

To drefs a Cow-Heel f From the fame. 

T- AKE out the Bones, and clean it, cut 
it to pieces, and wafh it 5 then flour 
it, and ftrew over it a little Pepper and 
Salt, then fry it brown in Hog's-Lard, made 
very hot in the Pan. Prepare at the fame 
time fome fmall Onions boiled whole, till 
they are tender, and pull off as many of the 
Coats or Skins, till you fee them pure white ; 
then make a Sauce of Gravey, fome White- 
Wine, . Nutmeg, and a little whole Spice, 
with a little Salt and Pepper, and thicken it 
with burnt Butter. . Let your Onions, when 
they are skin'd, be made hot in Milk, and 
lay them whole in ttte Difh, with the Cow- 
Heel, and pour the Sauce over the whole. 
Some who have ftrong Stomachs will (lice 
pnions, and flouring them well* fry them 
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with the Cow«Heel, but this muft be fry'd 
in Butter* 

To mate Marmalade of Quinces. From 

the fame. 

TA KE the large Tortugal Quinces, pare 
them, and take out the Cores ; then 
cut each Quince in eight Parts, and throw 
them in Water j then boil the Parings, and 
fuch of the Quinces as are of the worfe fort, 
in two Quarts of Water, till the Liquor 
i? reduced to half the qutntity : when this 
is ftrain'd, put the Liquor into your Preferv- 
ing-Pan, with a Pound of fine Sugar pow- 
der'd, with two Pounds of Quince* : boil 
thefe gently, till they are tender. Then if 
you defign your Marmalade for mixing 
with Apples in Pyts or Tarts, put to them 
a Pound more of Sugar to each two Pounds ; 
break them with a Spoon, and boil tktm 
briskly, keeping them ft irring all the while : 
then put them hot into *he<3ally-pot, when 
they are thick, and of a reddiffa Colour. To 
heighten their redjiefs, and keep them from 
burning to the bottom, put into the Pan 
four or five pieces of pure Tin, as big as 
Waif-Crowns, But if you would have your 
Marmalade fine for Gkfles, tihen, when they 
are boil'd tender, take them out of the Li- 
quor, and boat them w.dl in a -Marble Mor* 
«ar r andrub them through a Sieves then 
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put to them a Pound of fine Sugar, and 
ftir them well in the Liquor > boil them 
quick, ftirring them all the while, till they 
grow thick:. 

Memorandum, While they are boiling 
the fecond time, putia fome pieces of Tin, 
as before, and when they are enough, pour 
them hot into your Giaflfes or Cups, firft 
taking out the Pieces of Tin ; and when 
your Marmalade is cool, cover your Qafies 
and Cups with white Paper, 

Boild Tench. From the Jam*. 

TAKE Tench, frtft) rfrom the Pond, 
gut them, and clear them from their 
Scales i then put them into a Stew-paa, 
with as much Waicr as will cover them* 
fome Salt, fomc whole Pepper, £bme L?- 
mon-Pecl, a ftick of Horfe-BLadifh, z \nmck 
of fweet Herbs, add a few Clows * then. 
boil ^hem till cbqy ate tender, aud wkem 
fhey are enough, take fbcrieiof ttheliqnor* 
and put to it a Giafsof White Wine, and 
a little Lemon- Juice, *ar Veijwae, and aa 
A nthovy fibred. Then boil it a low? Minutes* 
and thicken it with Butter sobbed ia Etanr* 
toifing up a Pint of Shrimps with the Sauce; 
and poor it oyer the Siflk. Serve it with gar* 
nifh of fry J d iBuad, cut the length of 4Mje > » 
Finger, fome Slices of Lemon and iiorfe- 
JUdiila fcraped> with fome pickled Mufl> 

joooufc 



i 

! 

1 



140 The Country > Lady V * - 

rooms, if you will, or you may tofs up 

fome of them in the Sauce. 

. • 

To bake Tench. From Lady G. 

TAKE your Tench, frefh from the 
Pond, gut them, and clean them from 
the Scales 5 then kill them, by giving them 
; an hard ftroke on the back of the Head, or 
clfc they will live for many Hours, and 
even jump out of the Pan in the Oven, when 
they are half enough. Then lay them in a 
Pan, with fojne Mufhroom Katchep, fome 
ftrong Gravey, half a Pint of pickled Mufh- 
rooms, as much White- Wine as Gravey, 
, three or four large Shallots, an Anchovy 
j or two, two or three dices of fat Bacon, 
lome Pepper, Cloves, and Nutmeg, at plej- 
fure, a little Salt, fome Lemon-Peel, and a 
bunch of facet Herbs > then break fome 
bits of Butter, and lay them on your Fifb, 
then. cover all as clofe as you can, and give 
them an Hours baking! 

When they are enough, lay them in a 
^otDifh> and pour off the Liquor, and drain 
it, only prefcrving the Mulhrooms * then 
. add to it a fpoonful of Lemon-Juice, and 
/ thicken your Sauce with the Yolks of four 
Eggs, beaten with Cream, and mix'd, by 
degrees, with the Sauce. Pour this over your 
JFifh, and ferVe it hot with a Garniih of Beet? 

■"""'?. Roots 
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Roots diced, fome dices of Lemon-Peel,' 
and Tome Horfe-Radifh fcraped. 

1 

To roafi 4 Weftphalia-Ham. From the fame] 

BO I L a Wcftphalia-Ham, as tender as 
it will be, with the Gravey in it 5 then 
ftrip off the Skin, put it on a Spit, and hav- 
ing done it over with the Yolk of an Egg, 
ftrew it ail over with rafpings or chippings 
of Bread finely lifted, and mixt with a lit- 
tle Lemon-Peel grated. Bafte it well when 
it is before the Fire, and drudge it frequent- 
ly with the above Mixture till it is enough. 1 
Some, inftead of Roafting it, will prepare 
it, with a good covering of the afore-' 
faid Mixture, and fet it an Hour in the 
Oven, which anfwers full as well. Then 
ferve it, with boiled Pidgeons, Rnjfia Cab- 
bages, if you can get them, or Sprouts of 
Cabbages, curird, as big as Tennis-Bails, 
or Colly flowers, or Brocoli. This is an ex- 
cellent Difh, efpecially, if the Cabbages, or 
Collyflowers, are tofs'd up with Butter 
and Cream, but the Brocoli muft only have 
the Butter pourM over them. 

A Neck of Mutton and Broth. From 

L. .P. Efq$ 

1"^HE Method of this Broth wasfirft 
. w from a miftake, where inftead of 
boiling a Neck of Mutton, as dixefted, the* 

Cook 
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Cook roaftcd it. The Gentleman wasiti i 
hurry for it, and call'd in half an Hour fot 
his Neck of Mutton and Broth 5 but the 
Cook had only that Neck in the Houfe* 
which (he was roafting, and was then above 
half done i however* fne takes it from the 
Spit, and cut it ha pieces, tyhich (be pre- 
sently fet ovet thfc Fire, with the Gravey 
that came from k, with a fmali qtiafctkj* 
of Water, and fefv'd it up with fome Tur- 
nips, as footi aspoflible. The Relifh which: 
the Meat had gain'd by reading, gave the 
Broth fo good a flavour, that it is irecom- 
l&caded fmce that time, by the Gentlemen 
who eat of it, wherc-ever they go 5 hut with 
this addition, that they take four or five 
Hertfordshire Turnips, pare them, and out 
them in dices then boil them in the li- 
quor with the half-xoafted Mutton i and 
when they ate enough, take them out of the 
Liquor, and draining them a little, flour 
them, and adding a little Salt, fry them 
either in Butter very hot, or in Hog's-Lasd* 
and then ferve them with Pottage. 

BoiFd Venifon, with its Furniture. Front 

\AK£ an Haoach . of Venlfoh, fait 
_ it well, and let it Jromain a We«k, 
then boil it, and faeve : k with a Arnimre 

$f -Coliyila wcrs, Ryfia O Wages, ibm<j 

: ~~ - -- ^ 
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of the Hertfordshire Turnips cut in dice, 
and "boiled in a Net, and tdfs'd up with 
Butter and Cream, or elfc have fome of 
the yellow French Tmnips, ciit in dice, arid 
boiVd like the former; or we might add 
fome red Beet-Roots boiled in dice, and 
imtter'd in the fame manner. Place thefc 
regularly, and they will afford a pleafant 
Variety both to the Eye and the Tafte. 

frogs, a White FricaflSe of them. From 

Mr. Ganeau. 

TAKE large Frogs, and iut off the hin- 
der Legs, ftrip them of die Skin, and 
cut off the Feet, and boil them tender in 
a little Veal-Broth, with Whole Pepper, and 
a little Salt, with a bunch of fweet Herbs, 
and fome Lemon-Peel. Stew thefe with a 
Shallot, till the Flelh is a little tender 5 then 
(train off the Liquor, and thicken it with 
Cream and Butter i then fcrve them hot 
with the Cream, and fome Mufhrooms pick* 
led, tofs'd up with the Sauce, they make 
a very good Dtfh, and their Bones being of 
a very fine Texture, are better to be eaten 
than thofe of Larks. But we have in manjr 
Places an Averfion to them, as, in fomq 
Others, fome People have to <Muflirooms«, 
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Progs, in a frown Fricatflec. From tbi 

fame* 

PREPARE the Frog* as before, and 
flour them well * then put them into 
a Pan of hot Lard, and fry them brown. 
Then take them and drain them from the 
Liquor they were fry'd in, and make a 
Sauce for them of good Gravcy, fome Le- 
mon-Peel, a Shallot or two, fome Spice 
beaten, a bunch of fweet Herbs, an An- 
chovy, fome pickled Mufhrooms and their 
Liquor, and fome Pepper and Salt. Tofs 
up thefe, thick with Butter, and pout the 
Sauce over them, putting firft a little Claret 
to ir, and fome Lemon-Juice; Garnifli 
with broiled Mufhroom-Flaps, and Lemon 
iUctd. 

■ 

Snails, to be drejfed with white Sauce. 

From the fame. 

TAKE the large Germak Snail, early 
in the Morning* put them, (hells 
and all, into Salt and Water, for a few 
Hours, till they purge thcmfelves: then put 
them into frefh Salt and Water, for a few 
Hours more, and repeat that a third time, 
then give them a gentle boil in Water and 
Salt, in their Shells, and you may then pick 
them out, with a Pin, as you do Perwinkles* 
Then (lew them in Veal-Broth, with fome 

Cloves^ 
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Cloves, a little Sack, fome Mace, and a 
little Salt. Stew thefe a little while, and 
then pour over them this Sauce thicken'd 
with Cream and Butter, and grate fomc 
Nutmeg upon the Sauce, and ferve them 
hot. 

Snails, to be drefi with brown Sauce* 

From the fame. 

TAKE the fame fort of Snail, as above 
mention'd, and clean it as before) 
then give them one turn, when they arc 
flpur'd, in fome hot Butter, or Lard, and 
drain them. Then pour into the Pan, when 
the Liquor is out, fome ftrong Gravey, a 
Glafs of Claret, fome Nutmeg, fomc Spices, 
and a little Salt, with a little Lemon-Peel 
grated; and when the Sauce is ftrong c* 
nough, then ftrain the Sauce, and thicken 
it with burnt Butter. Then ferve them up 
hot, with a Garnifh of diced Lemon, ana 
fome Sippits fry'd in Lard. 

A Gammon of a Badger roafted. From 
Mr. R. T. of Lcicefterfhire. 

XHE Badgtr is one of the cleaned 
Creatures, in its Food, of any in the 
d,and one may fuppofc that the Flefh 
of this Creature is not unwholefome. k 
cats like the fineft Pork, and is much fleet- 
er than Pork. Then, juft when a Badger 
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is killed, cut off the Gammons, and (trip 
them 4 then lay them in a Brine of Salt and 
Water, that will bear an Egg, for a Week 
or ten Days j then boil it for four or five 
Hours, and then roaft it, ftrewing it with 
Flour and rafped Bread ftfted. Then put 
it upon a Spit, as you did before with the 
Weftphali&Yiixci. Serve it hot with a Gar- 
nilh of Bacon fry'd in Cutlets, and fomc 
Lemon in dices. 

To make mine'd TyeSy or Chriftmas^w. 

From Mrs. M. C. 

TAKE an Ox-Heart, and parboil it, 
or a Neats-Tongue, boil'd without 
drying or faking, or the Infide of a Surloin 
of Beef; chop this fmall, and put to each 
Pound two Pounds of clean Beef-Suet, clean- 
ed of the Skins and Blood, and chop that as 
imall as the former j then pare, and take 
the Cores out of eight large Apples, and 
chop them fmall, grate then a Two- penny- 
Loaf 5 and then add two or three Nutmegs 
grated, half an Ounce of frefh Cloves, as 
much Mace, a little Pepper and Salt, and 
a Pound and a half of Sugar 5 then grate 
in fome Lemon and Orange-Peel , and 
fqueeze the Juice of fix Oranges, and two 
Lemons, with half a Pint of Sack, and 
pour this into the Mixture, Take care to 
put in two Pounds of Currans to every 

Pound 
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Pound of Meat, and mix it well; then try 
a little of it over the Fire, in a Sauce-pan, 
and as it taftes, fo add what you think pro- 
pej; to it: put this in an earthen glaz'd 
Pan, and prefs it down, and you may keep 
it till Candlemas, if you make it at Chrift- 
mas. 

Memorandum, When you put this into 
your Pyes, prefs it down, and it will be 
like a Parte. 

When you take thefe Pyes out of the 
Oven, put in a Glafs of Brandy, or a Glafi 
of Sack or White Wine, into them, and 
Air it in them* 

Plum-Pottage, or Chriftmas-Pottage. From 

the fame. 

TAKE a Leg of Beef, and boil it till 
it is tender in a fufficient quantity of 
Water, add two Quarts of red Wine, and 
two Quarts of old ftrong Beer 5 put to thefe 
fome Cloves, Mace, and Nutmegs, enough 
to feafon it, and boil fome Apples, pared 
and freed from the Cores into it, and boil 
them tender, and break them 5 and to eve- 
ry Quart of Liquor, put half a Pound of 
Currans pickM clean, and rubb'd with a 
coarfe Cloth, without wafliing. Then add a 
Pound of Raifms of the Sun, to a Gallon 
of Liquor, and half a Pound of Prunes. 

L 2 Take 
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Take out the Beef, and the Broth <* Pottage 
will'bc fit for ufe- 

Amber-Rum, from Barbadoes; an extra* 
ordinary way of making it 7 from that 
Country. 

TAKE the Preparation of the Scum 
and Dregs of the Sugar- Canes. Let 
them ferment, and diftil them with the 
Leaves of the Tlatanus, or Plain-Tree ; 
then put them into a Still again, and hang 
fome Amber powder'd, in a Muflin Bag, 
in the Cap of the Still, and let all the Steam 
pafs through that, and it will be incompa- 
rable good Rum. 

A boiled Goofe with its Garniture. From 

the fame. 

TAKE a young fat Goofe, and fait it, 
and pepper it, for four Days or a 
Week i then boil it as you would do other 
Vi&uals, till it is tender j then take it from 
the Pot, and put about it fome Hertford- 
shire Turnips boiled, being firft cut in dice, 
fome Carrots boiled, and cut in dice, fome 
fmall Cabbage-Sprouts, fome red Beet-Roots 
cut in dice, fome French yellow Turnips 
cut in dice, or fuch other Roots, or Herbs, 
as you like belt. Collyflowers, if they are 
in feafon, will do well 5 but they mult all 
be tofs'd up with Cream and Butter, except 

the 



1 

A 



Part IL Director. 149 

the HertfarJjbin Turnips, which ffiould, 
after they arc boiled, be dry'd in a Cloth, 
and well flour'dj then fry them in hot 
Lard, pr hot Butter, drain them well, and 
fcrve them with the fame Sauce. 

Memorandum^ If you have any of the 
yellow French Turnips, cut them in dice 
to boil, and when they are enough, treat 
them in the fame manner as you are di- 
eted, for the Hertfardjhire Turnips. Take 
care in the buying of the Hertfordshire 
Turnips, for they are all white; but they re- 
quire 4 longer boiling than the red-ringed 
Ttirnips: the red-rings are foft prefently, 
when they *re good, and the others are 
near an HQur in boiling, and, even then, 
feel hard to the Spoon. 

r 

Viper-Soup. From Mr. Ganeau. 

AKE Vipers, alive, and skin them, 
and cut off their Heads $ then cut 
them in pieces, about two Indies in length, 
and boil them, with their Hearts, in about 
a Gallon of Water to eight Vipers, if they 
are pretty large. Put into the Liquor a lit- 
tle Peppet and .Salt, and a Quart of White 
Wine to a C&Uon of Liquor j then put in 
fomt Spice, to your mind, and chop the 
following Herbs, and put into it : Take 
fooie Chervill, fome white Beet-Cards or 
Leaves, fame Hearts of Cabbage-Lettuce, 
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a Shallot, fomc Spinach-Leaves, and fomc 
Succory. Boil thcfc, and let them be ten* 
der 5 then ferve it up hot, with a French 
Roll in the middle, and garnifli with the 
rafpings of Bread lifted, and dices of Le- 
mon. 

Ketchup, in Tafte. From Bcncoulin in 

the Eaft-Indies. 

r TP , HERE is a Kidney-Bean, we have 
I here, which has a fine relifh in it, 
asthe Indians fay, but in fa& there is none 
but what they give it by Art. This Bean, 
when it is full ripe, ,is taken out of the 
Shells, and boiled to a Pulp, and that Pulp j 
ftrain'd till it becomes like Butter $ then \ 
they put fome of all the Spices into it, in 
Powder, as, Nutmeg, Cloves, Mace, and 
Pepper, Garlick, and Orange^Juice, or fomc 
Mango Pickle. This being well mix'd to- 
gether, makes an agreeable Sauce, when it 
is put in any warm Liquor. ' 

T* dry *P turns with Sugar* Frem 

Mr, Girarde. 

TAKE large white or red Plums, fuck 
as the white HeltonSs-Plum, the 
/ Bonum magnum, the Royal Dolphin or Im- 
perial Plum, Cut thefe, and take out the 
Stones, and to every Pound of Plums, put 
three quarters of a Pound of Sugar : boil 

your 
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your Sugar with a little Water, to a candy 
height i then put in your Plums, and boil 
them gently on a flow Fire 5 then fet them 
by to cool, and then boil them afrefh, tak- 
ing care that they do not break ; . then let 
them lie in their Syrup, three or four Days, 
and then lay them upon Sieves, to dry, in 
a warm Oven, turning them upon clean 
Sieves, twice a day, till they are dry. Then 
wafh them off the clamminefs of the Su- 
gar with warm Water, and dry them again 
in the Oven 5 and when they are cold, put 
them up in Boxes, with Papers between 
them, and keep them in a dry Place. 

To make fmall Almond- Cakes* From the 

fame. 

TAKE fome Orange-Flower- Water, 
or Rofe- Water, with about two 
Grains of Amber-Cris , and beat thefc 
with a Pound of blanched Almonds, in a 
Marble Mortar % then take a Pound of fine 
Sugar powder'd, and finely lifted, and put 
mod of it to the Almonds, when they are 
well beaten, and mix it well. Then make 
your Cakes, and lay them on Wafers, and 
let them in a gentle Oven, on tin Plates; 
and when they are half baked, boil what 
Sugar you have left, with fome Rofe- Wa- 
ter, to a candy height, and, with a Feather, 
wafh the Cakes over with this Liquor, and 

L 4 clofc 






153 l%e Country Lady's 

dofc your Oven, and let them ftand a few 
Minutes longer. 

To preferve Bullacc. From the fame. 

TAKE your Bullace before the Froft 1 
has taken them ; let them be frefh ; 
gather'd, and clear Fruit, fcald them in Wa- i 
ter : then take their weight in fine Sugar* * 
with a little Water, and boil it to a Sy- 
rup; then put in your Bullace, and boil 
them till the Syrup is very ihick, and your j 
Fruit very clear. 

To preferve green Peaches. From the fame. 

IN fome Gardens, where the Trees are 
pruned and ordered, by a skilful hand, 
it is often that a Tree will be fo full of 
fruit, that it is neceflary to take away fome, 
when they are green, that the others may 
fwell the better. .As this fometimes happens 
with Peaches, fo I fhall here dired how to pre- 
fcrve them. Scald your green Peaches in 
Water, then, with a Cloth, rub the Down 
from them i then put them, in more Wa- 
ter, over a flow Fire, and let them ftew till 
they arc green, keeping them covered. Then 
fake their weight in fine Sugar, and with 
fome Water, boil it to a Syrup, taking off 
the Scum as it rifes 3 then put in your 
Peaches, and boil them till they are clear, 
and put them up, with the Syrup, in Glafies, 

or 
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or Gally-pots 5 and when they arc cold, co- 
ver them with Paper. Note, You muft ga* 
ther your Peaches before the Stone is hard 
in them, which you may know by putting a 
Pin through them. . 

To preferve Goosberries. From the fame. 

THE beft Goosberries, for this Work, 
are the white 'Dutch Goosberry, 
and the Walnut-Goosberry. Take thefe, 
juft when they are beginning to turn ripe, 
pick off the Flower-tuft at the Ends, and 
{tone them * then take to every Pound of 
Fruit, one Pound and a quarter of fine Su- 
gar beaten and ftfted. Boil the Sugar with 
a little Water to a Syrup, taking off the 
Scum as it rifes 5 then put in your Fruit, 
and boil them quick till they are clear, and 
put them in Glafles, boiling the Syrup a 
little more 5 then pour it upon them, and 
when it is cold, covet your Glafles clofe 
with Paper. 

To candy Eringo-Roots. From Mr. Luf kin 

- of Colchefter. 

T-AKE the faireft Roots of Eringo; 
frefh tafcen out of the Ground, wafh 
them clean, and boil* them in feveral Wa- 
ters till they are very tender : wafh them 
again, and rub them with a Cloth, to dry 
as muck as they will bear, without break* 

"ft 
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ihg, or bruifing $ flit them, and take out 
the Pith, and twift two together, like a 
Screw. Then take to every Pound of Root 
two Pounds of fine Sugar powder'd, of 
which Sugar take one Pound at firft, and 
boil it with fome Rofe- Water, to a Syrup 5 
and then put in your Roots, and boil them J 
till they are clear; then wet the reft of 
your Sugar with Rofe- Water, and boil it 
to a candy Height ; then put in the Roots, 
and let them boil, fluking them often over 
the Fire, and when you think they are c- ^ 
aough, take them from the Fire, and (hake 
them till they are cold, and almoft dry j then 
lay them upon Difhes to dry thoroughly, 
and when they are done, put them up in 
Boxes with white Paper, under and over 
them, then keep them^in a dry place. 

To fteferve Grapes in Syrup. From the 

fame. 

TH E beft Grapes for this ufe, are thofc 
of the Fronteniac Kind, of which 
there are the white and the blue, and the 
red, which feldom come to ripen in Eng- 
land, with their pure flavour. But as Heat 
is the occafion of ripening; fo, though they 
want it with us, fnfm the Sun, we may 
Aiake good that deficiency by Fire, which 
will anfwertheend fully, and bring them 
fo the higheft perfc&ion of Tafte 5 therefore 
• ' * the 
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the Sweet-meat made of thefe is excellent ; 
betides thefe Grapes for preferving, the St. 
2*eter and the Warner Grapes are very 
good, and I may mention the grizled Fron- 
teniac, which is a noble Grape, when it is 
ripe, as well as the others. And for the 
other Sorts of Grapes, they are not fit for 
preferving, unlefs I take in the Raiftn 
Grapes, red and white, and the Lombard} 
Grape 5 all which are full of Pulp, and fel- 
dom ripen. Thefe are your forts, and now 
to proceed. 

Take your Grapes, gathered in a dry Day, 
though they are not ripe. You may gucft 
when we come to the end of September, 
and they are not fo, they never will be 
ripe ; pick them then froth the Stalks, and 
done them carefully, without breaking 
much of the Skin, fave the Juice ; then 
take the weight of them in fine Sugar 
powdcr'd, and boil your Sugar with fome 
Water, wherein Pippins have been boiled 
before, firft draining your Water, and boil 
them to Syrup, taking off the Scum as it 
rifes. And when the Scum rifes no more, 
put in your Grapes, and boil them quick 
till they are as clear as Cryftal, I mean the 
white Grapes ; but the red Sorts, let them 
boil till they ate clear, and that the Syrup 
will jelly i then put them into Glafles, and 
When they are cold* cover thorn dole with 

white 
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white Paper ; but mark your Papers, which 
are of the Fronteniac Kinds, for they will 
have a very different Flavour from the other 
Sorts, an high rkhnefs that is much admi- 
red. However, though the other Kinds of 
Grapes, mentioned in this Receipt, may want 
a flavour by thcmfelvcs, you may add fome 
Orange- Flower- Water to the Syrup, you 
make for them, which will give them 3 
fine tafte. 

N B. Take care that when you make 
this Prcferve, you ufc only one fort at 
one time. 

To drefs a Calf's Head in a grand 1D//6. 
From Mrs.E. Sympfon. 

TAKE a large Calf ^Head, and di- 
vide it, cut off the Muzzle, andwafb 
it well ; then take the Brains, and waft 
them, and dry them, and flour them, and 
put them in a Cloth, and tye them up. 
Boil thefe till they are half done j then 
take them from the Kettle, and cut the 
Flefh off one fide of the Head, in dices, like 
harfh'd Meat, and the other fidc-of the Head 
muft remain whole, and markfd only with 
a fliarp Knife, crofs-ways. The Brains muft 
lie till the reft are prepared. 

Take then the harfh'd part, and with 
fome of the Liquor it was boil'd in, put 
a Glais of White Wine, a little Mufluroom 

• ■ ' Ketchup, 
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Ketchup, a little Nutmeg grated, and a 
little Mace beat fine, fome Pepper and 
Salt, fome grated Lemon-Peel, and ftew 
them together with a bunch of fweet Herbs, 
and fome Butter. When it is enough, put 
in a little Juice of Lemon, and thicken it 
with Cream and Butter, in fome of the 
fame Liquor, with the Liquor of Oyfters 
parboil'd, a Pint of Oyfters, and as many 
pickled Mufhrooms, which muft be tofs'd 
up with your Sauce, when you thicken it, 
remembring to cut the Eye in pieces, a- 
tnongft the Harfh. 

Then for the other fide of the Head, 
when you have cut the Flefh crofs-ways, in 
Diamonds, about an Inch over, beat the 
Yolks of two or three Eggs, and with a 
Feather paft over it, cover it with the Yolks 
of Eggs, and then drudge upon it the fol- 
lowing Mixture. 

Take fome Rafpings of Bread fifted, put 
to them fome Flour, a little Pepper and 
Salt, with fome Mace and Nutmeg, in pow- 
der, and a littlfe fweet Marjoram powder'd, 
or Hired fmall. Mix thefe well together ; 
then fet it in an Oven, with fome bits of 
Butter upon it, till it is enough, or before 
a brisk Fire, till the drudging is brown : 
this muft be laid in the middle of the Difh, 
and the Harfh round it. The Brains muft be 
cut in pieces, and ftrcw'd with a little red 
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Sage cut very fmall, and a little Spice and 
Salt * and then every piece, dip'd in a thick 
Batter, made of Eggs, Flour, and Milk. 
Fry thefe well in hot HogVLard, or for want 
of that, in hot melted Beef- Suet 5 then take 
Oyftcrs, a little ftew'd in their own Liquor, 
with Mace, and a little whole Pepper ; take 
off their Fins, and dip them in the fame 
Batter, and fry them as dire&ed above for 
the Brains. There muft be likewife fome 
Pieces of Bread cut the length of one's 
Finger, and fry'd crifp ; all thefe are by way 
Of Garnifli. One may likewife boil fome 
Skirret-Roots, and peel them, and then dip 
them in the Batter, and fry them crifp. As 
for the other part of the Garnifli, it muft be 
red Beets pickled and fliced, and Lemon 
diced. 

Calfs-Head-5P/*. From the fame. 

TAKE a large Calf's-Head, divide it, 
and when it is Well cleaned, boil it 
half enough j then cut it in large dices, and 
flit the Eyes, feafon it with Nutmeg, Pep- 
per, Salt, and fome powder of dry'd fwect 
Herbs j then lay it in your Pafte, with fome 
Pepper and Salt, at the Bottom, with fome 
bits of Butter * then put in the Yolks of 
twelve hard Eggs, and a farced Meat made 
x in the following manner. Take fome Lean 

of 



©• 



Part II. Director.^ 159 

of Veal, fhred it very fmall, then take fome 
Eggs butter'd, and a little Pepper and Salt, 
with other Spice beaten, and fome fweet 
Herbs in powder. Mix this with the Yolk 
or two of raw Eggs beaten, and make it 
into a Parte. Then roll it into Balls, and 
lay a good number of them into the Pye, 
amongft the Meat; and, if you will, put 
in half a Pound of Currans well pick'd, 
and only rubb'd in a Cloth, without wafh- 
ing. Then clofe your Pye, and juft before 
it goes to the Oven, pour in a Gill of 
White Wine, , and half a Pint of Water ; 
bake it and ferve it hot, and you may add, 
if you will, the following Liquor, viz. 

Take .half a Pint of White Wine, and 
as much Water, with the Juice of a Lemon. 
Boil thefe together a Minute or two, then 
take the Yolks of four Eggs, and beat them 
well, a quarter of a Pound of Butter, and 
as much Sugar as you like to make it pa- 
latable. Then mix them well together, tak- 
ing care that it does not curdle, and pour 
it into your Pye juft before you ferve it. 

Note x One may put into this Pye, Cock's- 
Combs blanched, and fQme Citron or Le- 
mon-Peel candy'd, if youdefign it for a fweet 
Pye$ but it is very good, whether we make 
it a fweet Pye or not. 

To 
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To bah a Calf's-Hcad. From the fame* 

TAKE a Calfs-Head, wafh it clean, 
and divide it ; then beat the Yolks 
of four or five Eggs, and beat them well, 
and with a Feather, trace that Liquor over 
the out- fide of the Head, and ftrew over 
it fome rafpings of Bread lifted, fome Flour, 
fome Pepper and Salt, fome Mace and Nut- 
meg powder'd, with fome fweet Herbs pow- 
dered, with a little Sage fhred fmall, and 
the Brains cut in pieces, and dip'd in thick 
Batter; then cover the Head with fome 
bits of Butter, and pour in the Pan fome 
White- Wine and Water, with as much 
Gravey, and cover it clofe. Then bake it 
in a quick Oven, and when you ferve it, 
pour on fome ftrong Gravey, and garnifh 
with Lemon diced, red Beet-Root pickled 
and diced, and fome fry'd Oyfters, and fry'd 
Bread. 

To make Spirit of Lilley of the Valley. 
From Norway. N.B. This ferves in 
the room of Orange-Flower Water, in 
Tuddings, and to perfume Cakes j though 
it is drank as a 'Dram in Norway. 

GATHER your Lilley-of- the- Valley 
Flowers, when they are dry, and 
pick them from the Stalks 5 then put a 
Quarter of a Pint of them into a Quart of 

Brandy, 
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Brandy, and fo in proportion, to infufe fix or 
eight Days 5 then diftil it in a cold Still, mark- 
ing the Bottles, as they are drawn off, which 
is firft, fecond and third, &c. When you 
have diftill'd them, take the firft, and fo 
on to the third or fourth, and mix them 
together, till yon have as ftrong as you de- 
fire 5 and then bottle them, and cork them 
well, putting a lump of Loaf-Sugar into? 
each Bottle. 

Things to be provided, when any great 
Family is going into the Country, for & 
Summer. From Mr. R. &*> 



VTUTMEGS. 


Lemons. 


J^l Mace. 


Anchovies. 


Cinnamon. 


Olives. 


Cloven 
Pepper. 

Ginger. 


Capers. 

Oil for Salads. 

Vinegar. 


Jamaica- Pepper. 
Raifihs. 


Verjuice. 
Tea. 


Currans. 


Coffee. 


Sugar Lisbon. 


Chocolate. 


Sugar- Loaf Lump. 
Sugar double-refin'd. 
Prunes. 


Almonds. 
Chefnuts. 
French Pears. 


Oranges. 


• 



Sir, I fend you this as a Memorandum* 
becaufe when foroe People go into the; 

M Country, 
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Country, many of thcfc Things mSay be 
forgot, and it is fometimfcs the Cafe, that 
one muft fend a Mile or two for what 
is wanted of them. 

I am Tours, 

R. S, 

To fait a Ham in imitation of Weftphalia, 

TA K E an Ham of young Pork, and 
fprinkle it with Salt for one Day, 
that the Blood may come out 5 then wipe 
it dry, and rtib it with the following Mix- 
ture. 

Take a Found of brown Sugar, a quar- 
ter of a Pound of Salt-Petre, half a Phit 
of Bay- Salt, and three Pints of common 
Salt. Mix all thefe together, and ftir thefti 
in an Iron Pan, over the Fire, till they arc 
pretty hot, and then rub your Ham with 
it. Turn your Ham often, and let it Ijg 
three Weeks j then dry it in a Chimney 
with Deal Saw-Duft. 



make artificial Anchovies. From Mr. 
James Randolph of Richmond. 

ABOUT February you will fiad, in 
the River pf Thames, a large quan- 
tity of Bleak, or in Auguft a much larger 
partel in Skoals. Thefe Fifti are foft, tra- 
der, and oily, and much better than Sprats 
' to 
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to make any imitation of Anchovies frdnl. 
Take thefe, and clean them, and cut off 
their Heads, and lay them in an earthen 
glazed Pan, with a Layer of Bay-Salt un- 
der them, and another over, a ifingle Rx>w 
of them ; then lay a freflh row of Fifli, and 
&ay-Salt over that 5 and fo continue the 
lame Stratum fuper Stratum, till the Veflfei 
is full, and in a Month you may ufe them, 
and afterwards put Vinegar to them. But 
they will be like Anchovies without Vine* 
gar, only the Vinegar . will keep them. 
Turn them often the firft Fortnight. 

. * 

Apple-Dumpling* in an extraordinary way. 

From Mrs. Johnfon. * 

*p A K E<3oldeh-Rennets ripe, pafe th dot, 
istd tike out their Cores 4 theft cut 
thfe Apples into fmall pieces , arid with 
* large Grater, grate in a Quince, when it 
has been pared and cored: for if you wa$ 
to flice in a Quince, to your Applet id 
large pieces, the Quince would n6t be boil'd 
equally with the Apples j for the Quince is 
^jOf a tdwgh Nature, and will not boil un- 
der twiee the time that the Apples will : 
therefore t<*gratc them, will becnotigh to 
give their flavour to the Apple, and ftvikc 
all enough at one time. Put what Sugarr 
you thmk ptfoper into each Duwptmg, when 
you take it up, and the neceffary quantity 

M 2 of 
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of Butter. It will then cat like a Marma- 
lade of Quince. 

Note, The Cruft* or Pafte, for thefe 
Dumplings, muft be of a PufF-Pafte made 
with Butter, rubb'd into Flour, and for Come 
Other Parts of the Butter, break them into 
the Parte* and roll them three times, and 
put in the Apples to the Cruft, tying them 
into a Cloth well flour'd, and boiling them. 
It may be underftood before, that when 
they are taken up hot, the Ceremony of 
fugaring and buttering is necefTary. 

Apple-Dumplings made with Sweet-meats. 

From the fame. 

TAKE fair Apples ripe, pare them, 
and take out the Cores 5 then flice 
them thin, and with a large Grater, grate 
in fome candy'd Orange or Lemon-Peels, 
and you may put in alfo fome powder'd 
Clove or Cinnamon, and a little grated 
Quince, or Quince Marmalade. Put thefe 
together, the Apples being firft cut in fmall 
pieces, into a PufF-Pafte, and tye it up in 
a Cloth. Thefe muft be fwe^ten'd with 
Lisbon-Sugar^ when they are taken up, and 
melted Butter pour'd in: for if you ufe Loaf- 
Sugar, though it is powder'd, fome of it 
, will be harfh in the Mouth ^ and the Lif- 
^»-Sugar, which is the fatteft fort of Su- 
gar, 
1 
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gar, will not, but will give a good flavour 
to your Fruit. 

An Hog barbecued, or broil d whole. From 

Vaux-Hall, Surrey. 

T f AKE an Hog of five or fix Months 
old, kill it, and take out the Inwards, 
ib that the Hog is clear of the Harfletj 
then turn the Hog upon its Back, and from 
three Inches below the place where it was 
ftuck, to kill it, cut the Belly in a ftrait 
Line down to the Bottom, near the join- 
ing of the Gammons;, but not fo far, but 
that the whole Body of the Hog may hold 
any Liquor we would put into it. 

r Then ftretch out the Ribs, and open the* 
Belly, as wide as may be ; then ftrew into 
it what Pepper and Salt you pleafe. 

After this, take a large Grid- Iron, with 
two or three Ribs in it, and fct it upon a' 
ftand of Iron, about three Foot and a half 
high, and upon that, lay your Hog, open'd 
as above, with the Belly-fide downwards, 
and with a good clear Fire of Charcoal un- * 
der it.. Broil that fide till it is enough, 
flouring the Back at the fame time often. 
Memorandum, This fhould be done in a 
Yard, or Garden, with a Covering like a ( 
a Tent over it. 

; When the Belly-part of the Hog is e- 
nought and turn'd upwards,, and well fix'd, 

... fc M 3 to 
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to be ftcady upon the Grid-Iron, or Barba- 
cue, pour into the Belly of the Hog, three 
or four Quartsof Water, and half as much 
White-Wine, and as much Salt as you will, 
with fome Sage cut fmallj adding the 
Peels of fix or eight Lemons, and an Ounce 
of frefh Cloves Whole. 

m 

Then let it broil till it is enough, which 
will be, from the beginning to the end, a- 
bout feven or eight Hours ; arid when you 
ferve h, pour out the Sauce, and lay it in 
a Difh, with the Back upwards. Memo* 
rdndt^m, The Skin muft not be cut before 
you lay it on the Gridiron, to keep in the 
Gravcy 5 neither fliould any of the Skin be 
cut, 4vhen you have any Pork roafted for 
the fame Reafon. 

Bf ef, or Pork;, U fa fait ed for b$il$p&im* 
mediately, from the Shambles, fwm 
Mr. J. P. Chjmjl, 

TAKE any piece of Beef you defite 
to boil, or Pork for the fame, dref- 
ftng it frefh from the Shambles, or Market* 
ajid fait it very well, juft before you put 
it into the Pot i then as foon as your Meat 
is falted, take a coarfe Linnen Cloth, and 
flour it very well, and then put the Meat 
into it, and tyc it up clofe. Put this into 
a Kettle of boiling Water, and boil it as 
tang as you would any fait piece ofi Bee£ 

of 
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of the fame bignefs, and it will come out 
as fait as a piece of Meat, that had been 
lalted four or fiVe Days : but by this way of 
falting, one ought not to have pieces of a- 
bovc five or fix Pounds weight. N.B, If 
to half a Pound of common Salt you put 
an Ounce of Nitre, or Salt-Petre, it will 
ftrike a rednefs into the Beef 5 but the Salt- 
Petre muft be beat fine, and well mix'd with 
the common Salt. 

Votztoc-Tuddings, made with Sweet-meats. 
From Mr. Moring, Temple-Bar. 

TAKE fome clean Potatoes, boil then* 
tender, and when they are fo, and 
clean from their Skins, break them in a Mar- 
ble Mortar, till they become a Pulp 5 then 
put to them, or you might beat with them 
fome dices of candy'd Lemons and Oranges, 
and beat thefe together with fome Spices, 
and Lemon-Peel candy'd. Put to thefe 
fome Marrow, and as much Sugar, with 
Orange^Flower- Water, as you think fit. \ 

Mix all together, and th£n take fome whole 
candy'd Orange- Peels, and fluff them full 
of the Meat, and fet them upon a Difli, in 
a gentle Oven 5 and when they have flood , 

half an hour, ferve them hot, with a Sauce J 

of Sack and Butter, and fine Sugar grated j 

over them. j 

M + Potatoe; j 
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Votztos-Tudding baked. From Mr. Shep- 
herd of Windmill-Street. 

BOIL fome fair Potatoes till they arc 
tender j then, when they are made 
clean, bruife them in a Marble Mortar, 
till rhey become a Pafte, with fome Mace , 
powder'd, fome Sugar, and the Pulp of < 
Oranges, with a Naples Bifcuit or two 
grated in, and a large Carrot grated. Add to 
thefe fome Orange-Flower* Water 5 and 
when all thefe are well mix'd, put to them 
fome butter'd' Eggs, with fome dices of 
Butter laid upon your Pudding, when it is 
put into the Difh, or Pan. A little baking 
will ferve for it; and when it is enough, 
ferve it hot, with a garnifh of diced Lemon 
or Orange. Some will put this into a Pafte, 
but not cover it. 

To make Whipt Syllabubs. From Mrs. 

Cater of Salisbury. 

TO a Pint of Cream put a GBl of 
Canary-Wine, and two Ounces of 
Loaf-Sugar finely beat, and a dice or two 
of Lemon 5 then with a clean Wfask, whip 
it together, adding a little Milk, as it grows 
thick : then have your Glaflcs clean, . and 
.put into each of them three or four fpoon* 
fuls of any forts of Wine, red in fome, 
JU)d white in others, fwccten'd with fine 
- Sugar 
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Sugar powder'd 5 then fill your Glafles with 
the Froth of your Cream, as it is whipt up. 

Of the fajhionable Tables, for Terfons of 
Rank, or Figure, where five ^Dtjbes 
are fervid at a Courfe. From S . G. Efqi 

THE Tables I fhall fpeak of, are fo 
order'd, as to fave a great deal of 
trouble to the Miftrefs of the Family, as 
well as to the Guefts 5 for with this Tabic 
every one helps himfelf, by turning any* 
Dtfh he likes before him, without inter- 
rupting aqy body. You muft have firft, a 
large Table with an hole in the Middle, of 
an Inch Diameter, wherein fhould befixtt 
a Socket of Brafs well turnd, to admit of 
a Spindle of Brafs, that will turn eafily in 
it. The Table I fpeak of, may be, I fup- 
pofe, five or fix Foot diameter 5 and then 
have another Table-board made juft fo 
large, that as it is to aft on the Centre of 
the firft Table, there may be near a foot 
vacancy for Plates, &c. on every fide. Then 
fix the Spindle of Brafs in the Centre of 
the fmaller Table, which Spindle^ muft be 
fo long, as, that when one puts it in the 
Socket of the great Table-board, the fmaller 
turning Table may be about four Inches 
above the lower Board 5 fo, that in its turn- 
ing about, no Salt, or Bread, or any thing 
©n the Plates, may be difturb'd. Thefe 

Tables 
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Tables have Cloths made to each of them ; 
the. upper, or fmallet Table, to have an 
whole Cloth to cover it tight, and faften'd 
clofe, fo that none of the Borders hang down ; 
* and the Cloth for the under Table, 6i great 
Table, muft have an hole cut in the middle 
of it* for the Spindlfc of the upper Table to 
pais thro' into the Brafs Socket : and when 

I this if rightly order'd, and every rteceffary 

Furniture of the great, or lower Table, fet 
by every Plate* then the upper Table, which 

j will turn, may be furnifh'd with Meats. It 

remains only then, in fome Places, for the 
Lady of the Houfe, to offer the Soup 5 but 
aft£r that, every one is at liberty to help 
themfelvcs, by turning the upper Table 
about, to bring what they like, before them. 

I am Tours, S. G. 



The Manner of killing and fa/ting Oxen, 
in the hot t eft Months, for the Sea, that 
the Beef inay keep good. From a Con- 
tractor with the Commiffiomrs of the 
Royal-Navy. 

Sir, 

I have often read your Books, and parti- 
cularly your Lad/s Monthly <Dire£tor y 
relating to the Management of the fevera! 

Produ&s 
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Produds of a Farm > but you have not taken 
notice of the Prcfervation of Flcfli, as I 
expefted. 

I fend this therefore, to inform you, tha* 
upon the fetsting out of a Fleet in Jtme* 
it was thought difficult tp fait the Beef; but 
H was done, to full Satisfaction, by the fol- 
lowing Method. 

We killed an hundred Oxen, in June-, to- 
wards the Clofe of the Evening, and let them 
hang up whole, till the next Evening : then, 
when the Cool comes on, cut outtheMeflfes, 
and by every Stand have a Pupchin of Brine, 
and throw them into it as foon as they are 
cut, and in abpup three Minutes after that, 
take them out, and fair them well. Note, 
Thefe Pieces will by thefe means loie their 
bloody Parts, in great me afure, and be ca- 
pacitated to leceive the Salt much better 
than otherways* and then put them up, Me- 
MBtrandumx We had npt, out of all this 
quantity, ^bove three Pieces ftil'd, though 
the Weafhe/ was extreme hot. 

Chefhire-?y with Pork. Frm Afr.Vi. J.' 

TAKE fomc ialt Lain of Pork, or Leg 
of Pork, and cut it into Pieces, like* 
Pice, or as you would do for anHarfk 
If it be boiled or rqaftedy it is no matter $ 
then take aa equal quantity/ of Potatoes, 
and pare them, ai^teyt them iata dice, or 

in 
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in dices. Make your Pyc-Cruft, and lay fome 
Butter, in pieces, at the bottom, with fome 
Pepper and Salt ; then put in your Meat 
and Potatoes, with fuch feafoning as you 
like, but Pepper and Salt commonly, and 
on the Top fome pieces of Butter* Then 
clofe your Pyc, and bake it in a gentle 
Oven, putting in about a Pint of Water, 
juft before it is going into the Oven ; for 
if you put in your Water over Night, it 
will fpoil your Pye. 

To bake Herrings in an extraordinary man- 
ner. From Mrs. M..N. ^Shrewsbury. 

TAKE frefli Herrings, and wheti they 
are fcaled and cleaned, put them in a 
glazed earthen Veffel* where they can lie 
ftraight 5 then put in as much of the fol- 
lowing Liquor as will cover them, viz. 
an equal quantity of fine pale and old ftrong 
Beer, with Vinegar, which is the beft, or 
clfc all Vinegar, or as fome do, put two 
parts of Vinegar and one of Water 5 any 
of thefe will do well. Then put in fome 
Bay-Salt, fuch a quantity as you think will 
feafon it to your mind, and to that a tenth' 
part of Salt-Petre, iwhich will not make it 
fait, but give it a fine relifh: to thefe put 
two or three Bay-Leaves, a bunch of fweet 
Herbs, fome Cloves, oj: Jamaica Pepper, 
and fome. whole Pepper* then cover your 

Pan, 
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Pan, and bake it in a quick Oven, with 
Bread. Thefe muft be eaten cold 5 they are 
excellent for a Country Breakfaft, efpeciai- 
ly, if they are warm of the Spice, and if 
they are well done, the very Bones will 
diflblve. 

To draw Gravey fom a private Family. 

From the fame. 

TAKE fomefleftiy part of Beef, with- 
out Fat, and cut it in pieces about 
the bignefs of Pidgeons Eggs ; then flour 
it well, and put it in a Sauce-Pan, with a 
little frefh Lard, or a little Butter, a lit- 
tle Onion diced, fome Powder of fweet 
Marjoram, and a little Pepper. Cover all 
clofe, and ftir it now and then till the Gra- 
vey is come out enough, and then pour on 
it fome Water, when the Gravey is brown, 
and ftir all together, and let them boil fome 
time j then drain it off, adding a little Le- 
mon-Juice, f 

Another Gravey, for a private Family, 
where there is not an opportunity of get- 
ting Beef to make it of. 

TAKE fome Butter, and fome Onion, 
cut fmall, put it in a Sauce-Pan, and 
fet it over the Fire till the Butter melts 5 
then drudge in fome Flour, and ftir it well, 
till the Froth finks down, and then it will 
be brown 5 you muft then have ready pre- 

. pared 
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pared the fcUOwing Miiturc to throw in, 
viz. fotne good old Beer, and as much 
Water, an Onion cut fmall, fome Pepper 
and Salt„ a fmall Anchovy (hied, a little 
Lemon-Peel grated, a Clove Of two, and, 
if you have it, a little Muflltoom Liquor, 
or Liquor of pickled Walnuts s then let 
them all (imrncr together a little while, and 
it will produce a thick good Gtavey. 

The Mourn of Truflmg #Rabbit/»r Roiling. 



J»k 




CUT the two Haunches of the Rabbit 
eiofc by the Back-Bone, two Inches, 
and ttrrnup:the Haunches, by 1 the Sides-of 
the Rabbit s skewer the Haunches through 
the lower Part of the Baek, as.at Aj then 
put a Skewer through the utaieft joint of 
the Leg at- B, and lb through the Body, 
and through the other Leg, ; 10 that . the 
, 2 •' ■ end 



r^ 



«£. 



Part IL Director. > v v ifj 

fend of the Leg reaches the Shomder-SUade, 
Tften trufs up the Shoulders highj and let* 
the iPinnions be carried back, tb' t»ke the* 
Le£s at B, and lie between them arid the, 
Body* ahd uiidef the height of the r Piiy»jS»s, 
fvut a Skewer, and bend the Neck'&ck- 
wards, and pafe the Skewer through all, 
at C, fo that it fupports the Bkde-Bohe', 
and holds the Head up. 



The Manner of Tn 
for Rodftirig* From 



a fmgie Rabbit 
ToulUr&. 




YO U cafe the Rabbit all/ excepting 
the lower Joints of the four Legs, 
..and thofe you chop off: then pafs a Skew- 
bt through the noddle q£ the Haunches, 
after you have laid them flat, afc^t A-; and 
the F6re-tc;glj .wtu$h'ate''calf^d^^Wings 9 
, Injift Be torn % as 4 at £ V lb thattftV fm*Htr 

Joint 
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Joint may be pufli'd into the Body, through 
the Ribs. This, as a fingle Rabbit, has the 
Spit pafs'd through the Body and Head, but 
the Skewer takes hold of the Spit to pre- 
iervc the Haunches. But to trufs a couple 
of Rabbits, there are feven Skewers, and 
then the Spit pafles only between the Skew- 
ers, without touching the Rabbits. 

To make a Pheafant of a Rabbit, trufs'd in 
fucb a manner., that it will appear like a 
Pheafant, and eat like one, with its Sauce. 
This is called, fy the topping Poulterers, 
a Poland - Chicken, or a Portugal-Chicken. 
But it is moft like a Pheafant, if it is lard- 
ed. From Mrs. Johnfon, at the famous 
Eating-Houfe m Devereux-Court near 
the Temple. 




^ A K E a young Rabbit full grown j 

cafe it all, excepting the Fore-Feet, 

chop 
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chop off them, and the Head, as clofe as 
may be, but ftrip the Skin from the hind 
Legs, even to leave the Claws on them. 
Thefe Claws are not unlike the Claws of 
a Pheafant, and fome good Judges may be 
deceived by their firft Look, for they are 
little: different from the Legs of the Fowls 
we defign to imitate. Then turn the Neck- 
part of the Rabbit, the Breaft inwards, to 
the Scut or the Rump, leaving the Rump 
fomewhat fliort, but to appear $ then will 
the Rabbit appear in the Shape above, *<uiz. 
B is the Scut, or Rump, of the Rabbit, and 
C is where the Neck comes; then will the 
Part mat k'd F, appear like the Breaft of a 
Fowl : but you muftput up the ftript Legs 
of the Rabbit, over each fide of the Neck 
of it, and tie. all together, with a String, 
as mark'd H H. So will the Hind-Legs of 
the Rabbit appear like the Legs of a Towl, 
and where you fee the Letter G mark'd; 
the Back of the Rabbit is broken. D, is 
whar rcprefents the Back- Side of the Fowl, 
and £ is the Appearance of the Wings, 
which are fuppofed to be ftuck into the 
Back, where two large Orifices are -made, 
but the Bones of the Wings, oftheR4$*iif, 
xmift be taken out. A, fhews the Legs A 
they » ought to be tied, and O O Dire&s 
to the Joints of* the Skewers which are to 
run through*- it* 

N Fig. 
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pIG. 4. will (hew you: the Back of the 
* fame, when it is trufs'd, with the Ap- 
pearance of the Skewers, 0,0,0,0, 
with the Orifices, wherein arc the fuppo- 
ied Bones of the. Wings. If this is larded 
on the<Breaft, I think it heft, and it fhould 
be femd^ath rhe following Sauce, if it is 
roaftcd. 

When this is thus prepared, you may 
(lick a Pheafant's Tail-feather at the Scut, and 
roaft it as you would do a Phcafant, batting 
it well with Butter, after it is drudg'd well 
with Flow j then make the following Sauce 
for it. Take fome',ftrong Gravey, and put 
a little Lemon-Feel into it, with fome 
Spice, and a little Wine; then take a few 
Buttons of Mufhrooms pickled, and thicken 
it with burnt Butter, fo that the Sauce be* 
comes 
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, comes like one fit for a Ragout, or Ka~ 
goo-, as the English pronounce it. Four 
this over the Fowl or Rabbit, which you 
pleafe.ro call it, and ferve it hot, with a 
Garnifh of Lemon fliced, and pickled Red 
Beet-Roots fliced. 

Of TruJJfjig a Pidgeon. From the feme- 




w 

the Bre 



^RAW it, but leave in the Liver, 
_ for that has no Gall ; then pufh up 
: Breaft from the Yent, and holding up 
the Legs, .put a Skewer.. juft between the 
bent of the ^high and the brown of the 
Leg, firft having turn'd the Pinnions under 
the Back: and fee the lower Joint of the 
biggeft Pinnions, are ,fo pals'd-with the 
Skewer, that the Legs are between "them 
and the Body, as at A. 

N a * 4 
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V,, 

A Goofc to Trufs* From the fame. f 

■ - ; f 




AGoofe has no more than the thick 
Joints of the Legs and Wings left 
to the Body; the Feet, and the Pinnions 
being cut off, to accompany the other Gib- 
lets, which confift of the Head and Neck, 
with the Liver and Gizzard. Then at the 
bottom of the Apron of the Goofe A, cut 
an hole,* and draw the Rump through it 5 
then pafs a Skewer through the finaU part 
of the Leg, through the Body, near the 
Back, as at B; and another Skewer through 
the thinneft part of the Wings, 4 and 
through the Body^ near the Back, as at C, 
and it will be right, : 



, 
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The Trt$i*gpf m Eafterling. From Mr. 
W. N: $&ulterer of St. James's- Market, 
London. - : 




A Duck, an Eafterling, a Teal, and a 
A, Widgeon, - are all truflcd in the 
lame manner. . Draw it, and lay afide the 
Liver and Gizzard, and take out the Neck, 
leaving the Skin of the Neck full enough 
to fpread over the Place where the Neck 
was cut off. Then cut off the Pinnions at 
A, and raife up the whole Legs, till they 
arc upright in the middle of the Fowl B, . 
and prefs them between the flump of the 
Wings, and the Body of the Fowl : thea • 
twill the Feet towards the Body, and bring 
irhem forwards, with the bottom of the 
Feet towards the Body of the Fowl, as at 
N i C. 
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C. Then take a Skewer, and pafs it through 
the Fowl, . between the lower Joint, next 
the Foot, and the Thigh, taking "hold, at the 
lame time, of the ends of the flumps of 
thp Wings A. Then will the Legs, as we 
have placed them, (land upright. D is the 
point of the Skewer. 

The Manner of TruJJing a Chicken like 
a Turkey-Poult, or of TruJJing a Turkey- 
Foulr. From. Mr, W. N r Poulterer of 
St. James's-Market. 



r. 



TAKE a Chicken and Cut a long flit 
down the' Neck, on the Fore- parti 
then take out the Crop and the Merry- 
Thought, as it is calf dj then twift the Neck, 
and bring it down under the Back, till the 
flcad is placed on the fide of the Left-Leg s 
bhvj 
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bind the Legs in, with their Claws on> 
and turn them upon the Back. Then be* 
tween the bending of the Leg and th e 
Thigh, on the Right-fide pafs a Skewe r 
through the Body of the Fowl 5 and when 
it is through, run the Point through the 
Head, by the fame Place of the Leg, as you 
;did before, as at A : you muft likewifc 
pull the Rump B through the Apron of 
the Fowl. Rote, The Neck is twifted like 
a Cord* and the boney part of it muft be 
quite taken out, and the Under-Jaw of the 
Fowl taken away 5 neither fhould the Li- 
ver and Gizzard be ferved with ir, though 
the Pinnions are left on. Then turn the 
Pinnions behind the Back, and pafs a 
Skewer through the extreme Joint, between 
the Pinnion and the lower Joint of the 
Wing, through the Body, near the Back, 
as at C, and it will be fit to toaft in the 
fafhionable manner. N.B. Always mind 
to beat down the Breaft-Bone, and pick the 
Head and Neck clean from the Feathers 
before you begin to trufs your Fowl. 

A Turkey-Poult has no Merry-Thought, 
as it is called ; and therefore, to imitate a 
Turkey the better, we : take it out pf a 
Chicken through the Neck. * 
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Ji'IG. 9. fhews the Manner how the 
* Legs and Pinnions will appear when 
they ate turn'd to the Back; as alio, the Po- 
rtion of the Head and Neck of the Chicken, 
or Turkey-Poult. 

The ntanner of Truflim an Hare in the mofi 
fashionable Way. From Mr. W. N. 

CASE an Hare, and in caiing it, juft 
when you come to the Ears, pais a 
Skewer juft between the Skin and the 
Head, and by degrees raife it up till the 
Skin leaves both the Ears ftript, and then 
take 
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take off the reft as ufual. Then give the 
Head a Twift over the Back, that it may 
ftand, as at -A, putting two Skewers in the 
Ears, partly to make them ftand upright, 
and to fecure the Head in a right Difpofi- 
tioitj then pufh the Joint of the Shoulder- 
Blade, up as high as may be, towards the 
Back, and pafs a Skewer between the Joints, 
As at B, through the bottom Jaw of the 
Hare, which will keep it fteadyi then pafs 
another Skewer through the lower Branch 
of the Leg at^ C, through the Bibs, paf- 
fing clofe by the Blade-Bone, to keep that 
up tight, and another through the Point 
of the fame Branch, as at D, which firrifhes 
the Upper-Fart. Then bend in both Legs 
between 
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between the Haunches, To that their Points 
meet under the Scut, and skewer them 
faft, with two Skewers, as at O O. 

/? Fowl trujfed for Boiling. From Mr. 
W. N. TouKerer, &c 



WHfiN it; is drawn, tw*ft the Wings 
till you bring the Pianion under 
the Back; and you may, if you will,, en- 
dole the Liver and Gizzard, one in each. 
Wing, -as at A, but they are commonly 
left out. Then beat down the Bread- Bone, 
that it does not fife above the ficfliy Part j 
then cut off the' Claws of the Feet, and 
twill the Legs, and bring them on the 
out-ftde of the Thigh,, towards the Wing, 
as at B, and cut an Bole on each fide 
the Apron, juit above; the Sides-man,' and, 
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put the Joints of the Legs into the Body 
of the Fowl, as at C : fo this is trailed 
without a Skewer. 

s..- - 
To Trufs a Pheafant or Partridge. From 
**.. the fame. 



TT_3 OT H the Pheafant and Partridge are 
Jj> truficd the fame way, only the Neck 
©fure Partridge is cut off, and the Neck 
jand Head of the Pheafant* is left on: the 
Plate above fliews the Pheafant trufled. 
When it is drawn, cut' off the Pinnions, 
. leaving only the ftump-bone next the Breaff, 
and pafs a Skewer through its Point, and 
through .the Body neat the Back, and, then 
give the Neck a turn ; and patting it by 
the; Back, bring the, Head an the outfide of 
the other Wing-Bone, as at A, and ruo 
„..:- - .- ' the 



1 88 The Country Lady: Director^ 

the Skewer through both, with the Head 
tending towards the Neck, or the Rump* 
Which you pleafe : B is where the Neck 
runs* Then take the Legs, with their Claws 
on, and prefs them by the Joints together, 
fo as to prefs the. lower Part of the Breaft, 
then prefs them down between the Sides- 
men, and pafc a Skewer through all, as at 
C. Remember a Partridge rauft- hStee its 
Neck cut off, or elfe in every ttiiag is 
trufled like a Pheafant. \ . 

To boil an artificial Pheafant, with Sellary. 

From Mrs. Johnfon, Devereux-Coui\ 

near Temple-Bar. 
RE P ARE a Rabbit in the fame man* ^ 
__ ner as above directed, only it muft not 
be larded i then boil it, and give it tkefol- 
s lowing Sauce. Take fix or feven Roots of 

Sellary, and boil them, when they are 
well clean'd from Dirt, till they are tender,* 
then cut them into pieces of about*two 
Inches long, and tofs them up with ftrong 
Gravey thicken'd with burnr Butter. Pour 
[ this over the artificial Pheafant, and ferve 

it hot, well impregnated with Spice. Then 
garnifh it with Lemon diced, or diced O- 
range, and fome fry'd Bread,, and fome 
Slices of pickled red Beet-Roots 5 or round 
the Edges of the JDifh, ftrew fome itfted 
raipings of Bj£acJ. > 
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A. 

Nchovies, how to keep a long time; 

P a &- 3* 
Artificial Lobfter. ^- 69 

Artificial Ratcfia* r— ^ 71 

Abricots, preferved in Jelly* 7$ 

Ditto, for Tans* &i<L 

Artificial Creams, «■■■ * ■ « . gtf 

Abricots, dry'd. — * -* jo* 

Almond-Cafces, fmalL — — ; ., 15J 

Apple-Dumplings, in an extraordinary way.itfj 

Ditto, another way* 164 

Anchovies, artificial, made. <— ^* 162 
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Roil'd Whk«Dgs. — — ' 135 

Beef, to fait, immediately. — 166 

< Beef, 
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Beet ha(hM taw- ' -*— . -^ ii J 

Bifcuit, of Potatoes* •— 3 1 

Butter'd Crabs. r — ■* — a* 

Iforct/oftz-SnufF, to make. — ; 34 

Bacon-Froize. — — 5 l 

Brown FricaifiSe of Sheep s-Trotters. 5$ 

Bitters for Wine. — — if 

Brisket of Befef, to ftew. 60 

Beef, to ftew, in Soup. 61 

Beef, ^Rump, to ftew. — *>J 

Beet-Card Tart. ^ ixo 

Beef-Collups, from Oxford. — : 114 

Beef-Steaks, ftew'd. -*- *«A 

Butter, recovered from Oil. n? 

Bifque of Fife. «0 

Badger, Its Gammon roafted. -*• 145 

Buliace, preferv'd* — ~ *J* 



GTjtow-Wine, imitated. ~* 7 

Cition-Water, from Barfadoes. to 



Cabbage-Pudding. 
Collar of Mutton, roafted. 



Cakes, facet, made of Parfnips. 
Ditto* *nade of red Beet-Roots. 



Ccmfits, to make. 

Ditto, to make in Colours. 
Caviar, to pickle or preferve. 
Ccdlar of Sturgeon roafted. 
Carp-Pye. *-r 

Currans in Syrup. 
Cakes, baked, of Rafpberries. 
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Cakes, of Lemon. 

Oatfy and Eggs. |^ v iJsf 

Cheefe-Cakes, of Lemon. 

Ditto, Orange. 

Ditto, Good. 
Crab, artificially made. 

Ditto, another way. 
Crabs, butter'd. 

Ditto, artificial, butter'd. 
Cherry-Brandy, artificial. 

Ditto, right. ~ 
Cucumbers, to ftevr. 

Ditto, to farce. 
Cocks-Combs, artificial* 
CalfVLiver, duffed and roafted* 

Ditto, another way. 
Cream-Cuftards. 
Capons Livers imitated. . 
Creams of Rafpberries. 
Cornelian Cherries, PreferveJ 
: Ditto, in Marmalade, 
Currans in Jelly. 
Cakes, from Lisbon. 
Cakes, of Orange 
Cakes, fine. 

Ditto, from Penzance. 

Ditto, from Northampton* 8~ ■■ » 
Cow-Heel drefs'd. '- 
CalfVHcad, drefsM in a grand manner. 
CalfVHead-Pye. 

Ditto, baked. ^-» • *- 

Creams, artificial. •— 

Cream, with Sweet-meats* — ^ 

Cucumbers, to prcfierve in the Winter. 
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INDEX- 
(frkgtfs-Gin, to make. — uy 
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Candy'd ,Qrangc-PeeL 

Ditto, Lemon-Peel. — ~ ibid. 

Claret, Hermitage, to imitate. — * 

Ck*{bire-¥yc *7* 

Chicken, totrufs. "T*- r— x8a 



DAmfons injamm. — 101 

Damfoq-Wine, — 105 

Dog-Grafs. •> — - — 107 



ERingo-Roots, to candy. — is3 

Eafterling, to ttufs. — 181 

Extraordinary Tables. •— 169 

. . * 'i F. 

Elfh, to keep, a long time. — • 6 

Fruit, baked. — ■ " ■ 12* 

mders, dreffed. — — 130 

Frogs, white Fricaffee. — 14 1 

Ditto, brown Fricatfeei * — , *44 

Florentine, Imperial. — - —• 108 

Farced-Meat. «^ > — ' io» 



GRavey, drawn quick for a private Family. 
173 
Gravey, irich, made without Fldh. #*<*• 

Gingtr-Roots, prefervM, Green. ^ •— 97 

Goofe, to trufs. . " — — T" *8o 

Grapes* preferred* in Syrnp% — '54 

Geneva 
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Geneva, from Cologn, to make. 115 

Gourmandine-Peafe, drefs'd feveral ways. 15 
Ditto, broil'd. Hid. 

Grape, to keep the Winter. — 

Ginger, to preferve. /— — r 



Qseen-Peafe Pottage. 
Gudgeons, tadrefs. 
Grand Sauce for Fifbu 
Goofe, boiled. — 

Green-Peaches preferved. 
Goosberries, preferved 

H. 

HErmitage-Wine, to imitate* 
Hare-Pye. 
IfitngaryWater, to. make. 
Hare, to keep. — • 

Ha,rd . Peafe-Spup. •*- 

Herrings, pickled, to fcrve. 
Hog's-Harflet roafted. — 

Hartsboro Jelly. — * 

Hafh of raw Beef. 
Hackin, from Cumberland 
Ham,' Weftphalia, roafted. 
Hams, Weftphalia, artificially made. 
Hog barbacued. — 

Herrings, broiled, not to make lick. 
Hare to trufs. 
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Herrings, baked in. an extraordinary way. 17% 
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Atebep, in Pafte, to make. 
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pickled Mary.gpM-Flowers. . ' . *■— 9* 
Cartridges, to **ep, a iong drtc in Aot Wea- 
ther. . — — "" . 5 
#heafaat, to trufs. — i&7 

QUinces, preferred. — ii» 

Quince, Marmalade, red. ihxd. 

> 'Ditto, White. *— mi 

R. 

RUm, :to make. •"**■ S> 

Rum, with Amber. *— 148 

*R*bbit truffed for Ro«fttafc. *— 174 

• Ditto, Hfor Boiling. — *7J 

• vtDitto, trufs'dltkea Pheafant 176 

Ditto; -to roaft with Muflirooms. ibid. 

7 Ditw; to boil. — *- 174 

jRafpberry-Podding. —** m 

iSRligo&t of Tripe; — Y *> 

'Ratafia, to make. . . ** '.' - t ?o 

\ ' Ditto, artificial, to make. *-*• #i 

1 Rabbits, white FrwafKe. .. *— * **ft 

* , « 

STurgeon, *©u*ed. — , -/ j «*- ao 

Sturgeon* pickled. j— - at 

Ditto,~£reflv to roaft., * ( • '"-? .' a J 

• Ditt^yfrefti, to boil. « «-^- ay 
«-. Ditto, fr4fh, in a^e. *-*.' r 06 
/ftlfcljS-ToDgues^pftided. ^-27 

Smoaking- 



INDEX 

Smoaking'ClofefS, for Vmns. z? 

Sorts of Muftard. — 35, 37 

Shoulder of Mutton roaftcd like Venifon. 39 
Syrup of "Mulberries. — 4* 

Syrup of Rafpl>errie$. *— • *fc<*. 

Sheeps-Trotters, fricafleed. „ — 5* 

Sorrel-TartS. -- •■*■ 5* 

StewM Peaches. ~ — 58 

f Stinking, of Fiefh, prevented. — 170 

Stew'd Wild-Ducks, — , 59 

Sea-Larks, or Oyfters, roafted on Spits. 6j 
Shoulder, of Mutton, farced. — <?4 

Salmi, or Salmi-Gundy. — 7 1 

Khropjhire-fye. — — — 77 

Ditto, another way. "' 7 8 

Seed-Cake. — — -91 

<Sick Lap-Dog, to cure. — ■ rotf 

Soles, toftew. — .-*■ f u» 

( Scots Snuff, to make. —•" *** 

SAro//&/re-Difli. — 118 

Salmon-boiled. ^— t*9 

*9oles, fry'd. — — 130 

Smelts, fry'd. — — ibid. 

Snails, with white Sauce. — 144. 

Ditto, with brown Sauce. *— 145 

Sweet-meats, candy'd. ? — — 120 

Sjttabubs, whipt. — 168 

♦Spirit of Lilly-of-the- Valley. — \6<* 

<Stew*d Veal. — — 6% 

Sauce for a Bifque of Fill*. 134 
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Urkey-Poult, to trufs. ** 18* 

Teal, to w# -* 181 

Tripe, 
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Tripe, made t>f Eggs. — 50 
Tortoife, or Turtle, the Gibblets drefs *d. 95 

Tortoife, or yurtle-Fleffi, to roaft. 96 

Ditto, in a Pye. — 97 

Turbut, to drefs. — 130 

Tongue r to roaft. — 136 

Tench, boiled. •■»■* - . •" — 139 

T?rnip*» from Hertford/hive, to drefs. 142 

Turnips, yellow, from France, to drefs. 143 

Tables, extraordinary, for Treats. 169 

u. 

Vinegar, to make. — * n 

Ufquebaugh, the yellow fort. 1 2 

Ufquebaugh, the green Sort. — 13 

Verjuice. . — „_ I( j 

Umble-Pye. ' — 57 

Venifon, to keep. — 4 

Venifon-Pafty. — 83 

Venifon, boiled. — 141 

Viper-Soup* — 149 

W. 

» 

Wild-Ducks, to keep. — € 
Wild-Ducks, to recover from (linking. 

' * < i bid. 

Wild-Duck, rotrufc. •— 181 

Widgeon, to t«f* ^ %"<*• 
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I. T^T E W Improvements of Planting and *G^r- 
XN dening, both Pbilofbpbical and PrafHcah 
In three Parts, i. Containing a new Syftem of Ve- 
getation* Explaining the Motion of the Sap, and 
Generation of Plants. Of SoiJ«, and the Improve* 
ment of Foreft-Trees. With a new Invention, where- 
by more Defigns of Garden- Plats may be made in an 
Hoar, than can be found in all the Books of Garden- 
ing yet extant. %. The* beft manner of improving 
Flower-Gardens, or Parterres i Of railing and pro- 
pagating all forts of Flowers $ and ftf the adorning 
of Gardens. 3. Of improving Fruit-Trees, Kitchen- 
Gardens, and Greeft-OHoufe Plants. With the Gen- 
tleman and Gardener's Kalendar. To which is ad- 
ded, that fcarce and valuable Traft, intitled, Here* 
fordfbire Orchards. The fixth Edition, with an Ap- 
pendix, treating of fevoral Matters omitted in the 
forme* Impremoris. Illuftrated with Copper-Platfcs. 
By Richard Bradley, Frofeffbr of Botany in the Uni* 
verfity of Cambridge, and P. R. $. 

' 2. Httebardry and Trade improved: Being a Col- 
lection of many Valuable Papers relating to Corn, Cat- 
tel, Coals, Hops, Wool, &c. with a compleat Ca- 
talogue of the feveral Sorts of Earths, and their pro- 
per Prod u ft j the beft Sorts of Manure for each ; 
with the Art of draining and flooding of Lands 5 as 
alfo full and txa3 Hiffories of Trades, as Malting, 
Brewing, gfc. The Defer iption and Struftureof In- 
ftruments for Husbandry, and Carriages, with the 
Manner* of their Improvement. An Account of the 
Rivers of England^ &o. and hpw far they may be 
made Navigable: Of Weights and Meafures, of 
Woods, Cordage, and Meutt| ^FBuilding and 
Stowage, the Vegetatiotfjnfflffis, 'Sfcwtth many 
other ufeful Particular^communicated hy feverai 
eminent Members of the Rpyal-Society to the Col- 
leftor, Jobmmtttghton, F. R. S, Now revi£dt 
corrected ana publifh'd, with a Preface and Indexes, 

a by 
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BOOK ^lately Publijhel 

by Richard Bradley, P. R. & and Profeffbr of Bo- 
tany in the Univerfity of Cambridge. In four Volumes. 
3. The Vineyard : A Treatife fhewing, 1. The 
Nature and Method of Planting, Manuring, Culti- 
vating, and Dre fling of Vines in Foreign Parts. 2. Pro- 
per Dire&ions for drawing, prefftng, making, keep- 
fag, fining, and curing all D«fe<fh la the Wine*. 3. An 
caly and familiar Method of planting and raifioa 
Vinos in England, to the created: Perfe&on - % illu? 
t rated with Several ufeful Exam plea, 4, New Ex- 
periment* in Grafting, Budding, or Inoculating i. 
whereby all Sorts of Fruit may be much more im- 
proved than at prefent ; particularly the Peach, Apri- 
cot t Ne&arine, Plumb, &c. 5. The bed Manner 
of railing feveral Sorts of compound Fruit/ which 
have not yet been attempted in England.. Being 
the Obfervations made .by a Gentleman in his Tra- 
vels. The fecond Edition. 

y 

4. Five Novels : Tranflated from the French of 
M. SegratSi Author of Zayde, and the Trincefi of 
Cieves. Viz. 1. The beautiful Pyrate ; or, The coo- 
ftaftt Lovers. 2. Eugenia h or, The Force of Defc 
tiny. 3. Sajazet, or, The imprudent Favourite. 
4. Montrofe ; or, The happy Difcovery. 5. Mi£ 
taken Jealoufy } or, The difguis'd Lovers. 

* 5. The truefecretHiftory of the Lives and Reigns 
of all the Kings and Queens of England, from King 
William the Firft, called the Conqueror, to the end 
of the Reign of the late Qaeetr Anne. To which is 
prefixed an Abftracl of the General Hi ft or y of each 
Reign. Collected (chiefly) from Original 4 Manu- 
fcripts, and the moft valuable private Memoirs, and 
Authentick Hiftorians. By a Ptyrfon of Honour, In 
Two Volumes. ^TbgJicond Edition : To which js 
added a coqgdfcar alphataq^l Index. 

6. Secret™ (lories, No^s and Poems- In four 
Volumes. Written by Mrs. #li%. Haywood. The 
l#ct>nd Edition t . . 
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